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REsL APPETIZERS

€l .

E‘J Cheese Apples

 Soften 1 eight ounce package of American Cheese with fop,
| add 4 e chopped nut meats and 12 small pickled onions, chopped,

~ well. Form into small balls; roll one side in paprika and stick With ,
| m clove. Makes 12.

alld

Fried Cheese Balls

R 2 egg whites Y t. salt
R - 1T & 1t. flour Speck of pepper
¥ 1 c. grated cheese Bread erumbs

m'; whites stiff, mix cheese, flour, salt and pepper, fold into
into balls using 1 t. for a ball. Roll in bread crumbs.
t. May be made ahead of time, put in paper bag and re

—Mrs. C. C. Clendennin

ers five minutes. Peel cut in 1% in. slices. Morinate
'_lhr Tupwﬁhapnggaafparsleyandmure
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BEAVERAGES

&
“Drink, pretty creature. Drink.”

== Ordsy orth

L 2
Chilled Juices
~ Place shaved ice in cocktail glasses and fill with one of the followip
juices. .
1. Grapefruit juice topped with minted cherries.

l.nqulputapmeapplemd orange juice with fresh lime,
3. Grape juice and unsweetened pineapple juice.

and tomatoe juice.
. mdwtsﬁneawle St
- Egg Nog
- 8 eggs | 1 pt. cream
| '8 T. powdered sugar 1 qt. milk

1 pt. whiskey
mlnta Ihanda.ddwh.lake{ ually, add su crea hi
m?&teggwhim aﬂdijiggmg:trmmﬂaglgt
uvenlahthﬁmum
- Tomato Juice Cocktail

& malt m\E fy Eg’ﬁ‘ B T e e
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; Mint iced coffee—few drops of spearmint oil.

v Almond iced cofffe—few. drpps almond extract.

B Chocolate Iced Coffee’ grated chocolate or syrup.
Tomato Juice Cocktail

e 1 large size can tomatoes 2 T. sugar
3 1 cup water, salt to ta.ute © 7 Vs t. tobasco sauce
o 5 or six cloves h Ry 3 stalks of celery
T_}_?_ 1 green pepper : 14 t. worchester Sauce
T 14 t. paprika g 2 t. lemon juice

g Mix all ingredients together except lemon juice. Cover ln&
boil gently 20 minutes. Press through strainer. Add lemon juice. Pour
into glass jar, cover and chill 24 hours,

: Egg-Nog '
ot 4 eggs, leaving out whites or two. Beat up yolks and 2 whites, unt:].

> very light, with 1 c. of s . Pour 1 pint whiskey in very slowl
o I:mtingl]lthe time. Then add 3 or 4 (I uauaﬂyaddi}{mupawofmlg ~

-3 1 teaspoon vanilla. Grated nutmeg to taste. Add 1 cup (before whip-
. ping whipped cream. Bottle and shake well. : _
: —Mrs. Golda R. Solter
Cranberry Juice Cocktail :
1S 4 cups cranberries
i 4 cups water
2-3 cup sugar e
- Pick over and wash cranberries, cook until the skins pop open about
- five minutes. Strain, add sugar, mix well boil 2 minutes. Chill before
~ serving. Cranberry juice may be mixed with orange or pineapple juice or
'Ih ginger ale.

e . Mint Juleps
. 1_ MStoﬁmlntleaveainatallthing}mHixlt.hrwﬂlr
leaves leaves using a long bar spoon or ice tea spoon;
ﬂldya'llﬂmdiua (leaning spoon in glass) Add jigger of whiskey
ﬂ’lﬂtthmdomtopofgimhemgmtokeepﬂnguﬁm
. ﬂrmﬁl“lliced.Phcemeoasterinicabo:untnw_



BREAD

&

“They that have no other meat
Bread and Butter are glad to eat.”

L 2

Old Time Southern Salt-Rising Bread

At noon the day before you make bread, slice 2 medium size
tatoes into & quart jar, add 2 tablespoons w!gte corn m'eaj, 2 table-
sugar, small pinch soda. Pour 2 cups boiling water m‘l_:u jar, put
| unmnlmp but do not seal tightly. Set away in a warm place until morning
wen there should be about an inch of foam and a very distinct odor,
success of Salt Rising depends upon the yeast. If it does not have
he foam and odor do not use it. Thus you are saved much time anq

material by having the yeast just right.

Scald but do not boil 1 quart sweet milk, add 2 tablespoons sugar,
small pinch soda and onc cup of the liquid drained from the jar con-
laining the yeast. Add enough flour to make a batter. Set in warm place
antil it doubles in bulk. Add salt, fat about the size of an egg, 1 table-
poon sugar and sufficient flour to make the dough. Knead 20 minutes
make into four loaves and put into greased pan. Let rise until bulk is

oubled. Bake in moderately hot oven 350 F.

_———

—Mrs. Don Potter
Fairmont, W. Va.

Salt Rising Bread

L - v



~ Scalding the flour with the batter keeps it moist, s
Mﬂlﬂmhutumuﬁgmmﬂmmwﬁ%"
K &mmmTFnr;hmlmvumdmhmm' e
; warm place (be sure the pans touch)
gty do not feel hot to the

E Pricking with a fork is thought to help it.

Bake in a 300 F. oven 15 minutes and 15-30 minutes in a 350 F.

: oven depending on size of loaves.
—Mrs. P. R. Overholt
Orange Bread

3 c. sifted flour 14 e. milk

2 T. sugar 3 t. baking powder
i 1 c. pasteurized dates 1 % t. salt

3 T. butter 1 egg

1 c. canned orange juice
1 package 3 oz. sliced candied orange peel
Sift flour, baking powder, salt and sugar together. Mix dates and
~ orange through flour with finger tips. Beat egg, add orange juice
and milk, stir into dry ingredients. Pour mixture into greased IE:.E ];am
~ Bake in moderate over (325) for one hour. Cool; wrap in waxed paper,

 and store a day or two before using.
—Mrs. C. B. Moore

Pecan Caramel Rolls
(20 large rolls)

2 T. warm water 1 cup of boiling potatoe water
: 15 tsp. sugar 14 cup sugar

1 yeast cake 145 cup butter

2 beaten eggs 145 tsp. salt

e 4 cups sifted flour

.~ Method: Mix boiling potato water, sugar, butter, salt. Cool to luke
arm. Soften yeast in the warm water and sugar and add to first mix-

beaten eggs and stir in two cups of flour and beat thoroughly.

r two cups of flour—stir but do not knead. Place in re-
covered and store until needed.

well
ugh on floured board !4 inch thick, spread with butter,
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I ; . i T.
; velvet Waffles e

1-4 oup Wesson Oil
2 cups flour

, ¢ the flour, salt, and l:?nking powder, separate the
! peat the yolks until light, stir the milk into them and pour in the y
Oil. Stir this mixture gradually into the dry ingredients, beat Weﬂ% |
fold in the whites, beaten stiff, and dry. Bake on hot waffle oy &Z“] \

medium brown in color.

Sift togethe

James River Waffles
!

2 cups flour

16 t. salt |

2 t. baking powder

3 eggs beaten separately

2 cups sour milk

6 T. melted butter

1 t. soda

Beat yolks until light then add 1 cup milk. Mix i ‘

and ;ddest% eggs and :m%k then second cu% of milk aﬁ?bﬁt%? Efdt;
beaten egg whites last. Makes 8 large waffles,

—Mrs. Calvin Price
Southern Biscuits

% Y _Hattie Cashwell
Raised Muffins
(about 2 dozen) .

1 compressed yeast

2 eggs -

Flour to make batter




i
:

1

1 c_lt_:&mﬂk scalded and cooled

1 sugar . N

3 14 cups sifted flour I
1% cup butter B
1-3 cup sugar "
1 i
14

g8
-

Mewﬁmdmeﬂt:mminlukewmmjmmlﬁécupu
~ of flour to make sponge. t until asmooth, cover and let ri i
light (one hour) Cream butter and sugar, add egg, rest of Bn:IrH ﬁ:hu:-

—Mrs. Frank King
Oat Meal Bread

2 cups raw oat meal 1
1 heaping tsp. salt

Yacup sugar ' '
14cup shortening '

1 pt. boiling water
1 cake yeast dissolved in luke warm water

\ ingredients together except yeast. Pour on boiling water
;ﬁt hﬂl m—aﬂfﬂl’m Mix wi %nur 5 cups or mnr&—inoughq
0 make dough as for regular bread. Let rise to double its bulk. Knead
proughly and make into 2 loaves. About '2 can be used for rolls.
P cially nice for “clover loaf rolls.”

¥

- —Mrs. C. C. Clendenin
-3 : : Sour Cream Nut Bread

¥ e

 deupe flour | ~
'I-_?';?.-: 'l.. w " ‘;
':'-‘_F ..‘ ” _'_ 3 .
. : .4-.--51'.' > 'l‘:
B 1 L ‘l---h'.'
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| B et
*  Mix and sift the dry ingredients”té form a moist and fa; ‘
dough. Add nuts and more milk if needed. Turn into two Welligf stify
g, set the pans in a cold oven, heat gradually to a temper
ln?r to 325 degrees, and bake about 50 minutes or ““tirt]-F:"ﬁ::rg
ia light-brown and firm to the touch. .. i ad
The bread should be allowed to cool partially, then wrappeqd i,

towel or several thickness of paraffin ;ﬁ;ggg and kept in a breaq hﬁa
24 hours before cutting. The crust will be soft and need not he n:

moved when making sandwiches,

L

—Mrs. P. R. Overhoy

Boston Brown Bread

« 2L, cup whole wheat flour - . 1 T. soda
1% cup yellow corn meal 1 T. salt
Lu cup white flour 1 cup cold water
1 T. baking powder :
N 1 cup boiling water
"1 cup raisins (if desired)
? 1 cup molasses

Mix dry ingredients, mix cold water and molasses pour into flour
amixture. Add boling water then raisins fiill cans 2-5 full. Steam 2 hours
then dry in oven. 1M
: g —Kathleen M. Vaughen
: ~ Rolls
i 2 cakes yeast (cream together)

1 Ths. sugar until liquid)
' 3 well beaten eggs
L. cup melted butter
: Scant !4 cup sugar
1 cup luke warm water
4 cups flour
1 tsp. salt
rise till twice its bulk take half of dough roll as for pie crust,

shape pieces. Start with wide end and roll to point let rise
and bake in moderate oven.

—Helen May, Pittsburgh, Pa.

Quick Rolls
3 Ts lard, 3 Ts sugar, 1 T salt, 1 cake yeast, about 4 Cs
3 hot add salt, sugar and lard and let cool. Add

ed In 14 C warm water. Add flour and work unt’

atick to board. Greae, work down and let rise
' biscuit cutter, #ﬁr but do not grease be




1 1% cup boiling water
1 cup sour milk
1 tsp. baking powder

—Mrs. F. P. King

\ Sift together 1 12 pts. of flour, 1 Tb. brown-su i
» gar, 3 tsp bakin
.’ﬁ and 1 tsp. salt; add a two beaten eggs and 1 % pints of milkg.
. Best into 2 smooth, thin batter.
r —Presbyterian Cook Book

Cheese Biscuits

together flour, baking powder and salt. Add cheese, mix in
ghtly, add milk slowly, just enough to hold dough together. Roll out on
: about 1-2 inek thick. C»* wi™1 small biscuit cutter.

to
oven 12 to 15 minutes. Makes twelve. _
Fool Proof Buttermilk Biscuits
2 cups flour 1. Lol
4 tha. lard or vegetable fat
tap.




Summer Corn Bread I

1 % cup corn-meal : . g
2 cups butte ttermilk (3 days old)

2 eggs beaten

2-3 tsp. soda
"1 tq. Balt. .. 22T om

2 tsp. sugar

'3 tbs. butter or lard ( or both mixed)

.....

" Place buttermilk in bowl add sugar and salt, beat well ang stir

meal, Beat until smooth add eggs and when these are
Hmdadm:sodlﬁthltb&b%f ntﬁtermdsﬁrlnmgg;““m

Have a pan with the melted shortening pour part into the batter m:]d
blend. Then pour batter in greased pan and bake in hot oven about 9

minutes. The bread should be about 1 inch thick when baked. ?
" — Mrs. A L. Ba,nu. '
Date Bread 3
1o ".1 package of chopped dates g
1 % cup hot water ]'|||

1 cup sugar 1 tsp. salt

21 ths. melted butter 2 tsp. soda

2 eggs - -1 tsp. baking powder

3 cups flour - e

) 1 cup nuts

Soak dates in hot water, sift flour, baking powder, soda and salt.
Beat q;l and sugar together and add dates, melted butter and flour

mixture, It mku two loaves. - —Mrs. Joe Asheroft
: Date Muffins
1-3 cup butter 4 tsp. baking powder
14 cup sugar 15 tsp. salt

1 egg : : 45 1h. dates cut fine




Nut Bread

1 1-3 cup sugar
; Mﬂ?ﬂiﬂ 2 thsp. lard or butter
cups White of 1 egg
3-4 cup chopped nuts
Dissolve the yeast and 1 tbsp. of sugar in the luk milk.
Add 1 1§ cup of the flour and beat thoroughly. Ao

Cover the sponge and set it aside in a warm place for 50 minut
until u;h-t. Add the creamed sugar and butter.pthe white of tﬁeﬁ;
beaten stiff, the nuts, salt, and the remainder of the flour or enough to
make a dough.

Let the dough rise until doubled in size. Knead and let rise again
for about 1-2 hour. Bake 45 minutes.

—"George”
Chef at Jackson's Mill

Refrigerator Rolls

1 cake compressed yeast
1-2 cup lukewarm water
1-2 cup shortening
2 tsp. salt
1-2 cup sugar
1 cup mashed potatoes
2 well-beaten eggs
Flour to make dough, stiff dough.
1 e the yeast in lukewarm water.
1 ok scald and add shortening, sugar and salt, then mashed
potatoes. When mixture has cooled to luke-warm add the dissolved
. yeast and well-beaten eggs. Add flour and turn out on floured board
and knead until smooth and pliable. Put into a greased bowl large
to allow for rising, let rise until double in bulk--about 11-2 hours.
Work down and grease over top and set in cold part of refrigerator
until wanted. Bake 25 minutes. Temperature at 400 degrees.

Mrs. C. B. Moore

Oatmeal Muffins

- 1 eup of milk, 1 cup water, 1 cup cooked oatmeal, 1-2 yeast cake,
: butter and lard mixed, 2 tablespoons sugar, 1-2 teaspoon
make a stiff batter. Put to rise about 11 A. M. At three

the well-beaten whites of two eggs. At four thirty put into
hour. Handle gently when putting in the

Mary McClintic Hench

et
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L) | reckon ‘Do’ said Ichabod,

to be at the foundation of both

music and cake.”
: L 4
a3 s Gingerbread
12 1 tsp. ginger
}32 F:;.:- 1 tsp. cinnamon
2 eggn 1-4 tep. salt
1 tsp. soda 1 1-2 cups flour
'1-2 cup baking molasses - 1-2 cup cold water

1 1 cup fresh grated or moist cocoanut

~ Cream butter, add sugar, cream, add beaten eggs. Dissolve sody
in molasses and add to first mixture. Sift dry ingredients together and a.
ternately to first mixture with cold water. Stir in cocoanut. Bake in mog.
mm 325 degrees for 35 minutes. Serve with Apricot Sauce.

' ~can apricots (medium size can) add 1-2 cup sugar juice of

i }mwmﬁunﬁlmgarisd:ﬁo]veiTomhsermgputémﬁ
.kdhﬂaﬂamtopandpourcold sauce over all. Nuts are nice

Nice enough for party refroahments
—DMrs. C. P. Dorsey
Amhroma. Cakn
00 L2 the, water
g ' : --“2 14 cups sifted cake flour




White Cake
Measure sugar and flour after sifting

14 cup butter 14 ¢ vanille
1 1-2 cup sugar (scant) Few drops almond extract
1 cup ice water 2 t. baking powder

2 1-2 cups flour-sifted 5 times
2 whites of eggs (large or 3 small)
Cream butter and sugar, alternately add water and flour mixed
with baking powder. Add flavoring and lastly fold in beaten egg whites,
Bake in 2 layers or slab cake. Use any filling or icing.

~Mrs. Adam Baxter

"~ White Cake
6 white eggs -1,; . 3 c. flour sifted
1 'u c. sugar 3 t. baking powder
1 ¢. water 1 t. vanilla

Cream butter and sugar, add flour with baking powder alternately
with water. Add vanilla, then egg whites, beaten until they stand in
peaks. Bake in flat pan about 20 or 30 minutes in moderate oven.

—Louise Hull
L Crumb Cake

2% ec flour’-soft butter 2 c. brown sugar. Mix well together. Take
muc.ofmlﬁurefartup, add to remainder 1 egg, 3, c. sour milk
1% t soda, 1 t. cinnamon.

Beat hard until batter is smooth.

Pour in greased pan, sprinkle the crumb mixture over the top. Bake
in moderate oven. Mrs. Lewis Gay
Maraschina Nut Cake
1% c. shortening 3 t. baking powder

1 % c. sugar 14 t. salt

2 e. flour 14 c. cherry syrup
2 T flour (for flouring fruit) ' chopped pecans
. Carnation milk 4 egg whites

18 maraschino cherries cut coarsely 1-2 almond flavoring

- Method: Cream shortening and sugar, sift flour and baking powder
a4 salt, add to cream mixture alternately with milk and cherry juice.
ur | to batter. Fold in stiffly beaten egg



1, tsp. vanilla
2 1.2 cups sifted cake flour

. 1 cup moist cocoanut ;
Soak the cocoanut in milk ten minutes. Use regular cake Procedyre

Bake in tube cake pan about 50 minuten_at 300 degrees. Ice with =2
boiled frosting on which extra cocoanut is sprinkled.

Apple Sauce Cake

2 cups sifted flour 1 cup sugar
1 t soda 1 egg unbeaten
1; t. cloves 1 cup raisins cut
- 15 tsp. nutmeg 1 cup nuts chopped

1 t. cinnamon
', cup shortening

Seegs
1 cup thick apple sauce sweetened as you like for table use.

Sift flour once, measure, add soda, salt and spices and sift together
3 times. A
Work shortening and sugar together beating until light and fluffy.
Add egg and beat well. Add nuts and raisins. Add flour alternately with
apple sauce a smaal amount at a time, beating till smooth after each
addition. Turn into greased loaf pan (8x4x3) Bake in a moderate oven.
(350) 1 hour and 15 minutes. Flavor is improved by standing a few
days before cutting. Caramel or mocha forsting for this cake. Citron,
- candied cherries and other fruits may be added.
This may be dropped from a spoon on a cookie pan and baked in a
ck oven and frosted with uncooked icing and sprinkled with colored

—Mrs., Harlow Waugh

Chocolate Cake
2 cups sugar
€8s 1 t. salt
powder . 1 cup boiling water
ck sour milk 2 t. vanilla -

4 sqs. melted chocolate




Crumb Cake

1 cup shortening - 2 cn
| s et Ips brown sugar
= Crumb together taking out 1-2 cup for top.
' Add 2 rounded tsp. soda. -
i 1 tsp. cinnamon 1 tsp. all spi
1 1-2 box raisins boiled five minutes int?;.ter by
Beat. Put crumbs and 1-2 cup nuts on top. Bake 45 minutes in a
"~ moderateoven. A large bread pan lined with oil paper should be used.
1=, —Mrs. Marvin Jackso
Solid White Birthday Cake 5 |

_.'_‘._.'

1 cup butter or crisco 5 cups cake flour ‘
3 cups sugar 6 unbeaten egg whites

) 2 cups milk : : 4 tsp. baking powder

e 1 tsp. each; vanilla, lemon and orange extract

n 1 tsp. salt

’ Cream the butter until light and creamy; add sugar gradually and

_ cream. Sift the flour and measure, sift again with baking powder. Add
~ extracts and then the egg whites, unbeaten and one at a Eme. Beat well
between each addition until smooth. Bake about one hour in oven 350

~ degrees. —Libby Rexrode @
‘ Chocolate Potato Cake !
I' 1 cup butter or substitute 2 1-4 tsp. baking powder _!
‘2 ¥ cups sugar 2 sq. bitter chocolate :
- 4 eggs beaten separately Grated rind one lemon
1 cup grated raw potatoes 1-2 cup milk
2 1-4 cup cake flour

| 1-2 tsp. each, all spice, cloves & cinnamon
- Cream shortening, add sugar gradually then beaten eggs and potatoes.
flour measure, sift with other dry ingredients. Add lemon rind.
5 / with milk, then add melted chocolate. Fold in egg white

in 3 layers at 325 degrees.

=

Sift
.

< I
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Easy Chocolate Cake

.+ 1-cup lard or 8pry 1 tsp. salt’
2 cups sugar 1 tsp soda
1 cup cocoa 3 cups flour
1 cup milk 2 tsp. vanilla
2 tsp. baking powder 2 eggs

Stir all well. Then add 1 cup boiling water and beat three Minytey

e 1 hour. —Mrs. Guy v
g Dark Fruit Cake Y Terge
sugar 10 eggs
: & flour 14 cup sweet milk
1 lb. butter 2 t. baking powder

Cream butter and sugar add the well beaten eggs. Alternate p;,

and flour to which the baking powder has been added.
2 lbs. currants 3 14 1b. pecans
2 lbs. seedless raisins 14 1b. Brazil nuts
1 Ib. citron 1 glass black berry jelly
1 Ib. blanched almonds 14 glass wine
15 1b. English Walnuts 1 t. cinnamon, nutmeg, mace angd
allspice.
Cut the above pieces in small pieces and add to the above cake mix.

tures. Bake about 3 hours in moderate oven.
The old Ruffner Fruit cake. ~—Mrs. George Sharp
“Very Best Fruit Cake"
14 Ib. citron l4 cup strained honey
14 Ib. lemon peel 5 eggs
14 Ib. orange peel 2 cups flour
1% Ib. cherries (candied) 1 tsp. all spice
% Ib. pineapple 4 tsp. nutmeg
1% Ib. nut meat 14 tsp. cloves
14 Ib. dates 1 tsp. salt
1% Ib. raisins 1 tsp. baking powder
% Ib. dry cocoanut 6 tbs. fruit juice( grapefruit, grape
% Ib shortening orange or other juice).




s e —————

Party Cake i

1 cup outter 1-4 tsp. salt i
2 cups sugar 1 cup milk
4 tsp. baking powder 2 tsp. vanilla
3 1-2 cups cake flour 6 egg whites
sifted 3 times

Proceed as for other cakes then add a
cherries including the juice which makes the
sliced English Walnuts,

Bake one hour in an angel-food pan, greased.

large bottle mgrtaschino
batter pink and 3-4 cup

—Mrs. P. R. Overhol
“White Fruit Cake"” by

1 % 1Ib. sugar
1 %4 b, butter
1 4 . bread and cake flour
3 Ib. white raisins
1 14 Ib. pineapple, candied—1 14 1. candied cherries
1 1-4 Ib. nut meats
4 Ib. each, orange, ginger, lemon, and citron peel
3 tsp. nutmeg
14 cup brandy
15 t. soda in 14 c. butter milk
14 eggs
1 can cocoanut if desired
Cream butter—use hand to make this cake—add sugar and cream,
add eggs one at a time beating well each time. Now add half the flour,
buttermilk and soda, then the fruit and nuts that have been floured
with remainder of the flour. Then add brandy. Peur in tube pans, steam
3 hours and then bake in very slow oven until dry—about 2 hours. Let
cool in cake pans. When cold remove from pans. Saturate with wine
or brandy. Wrap in cloths—wine may be added 2 or 3 times a week.
Store in stone jars.
—Mrs. Cathleen Vaughan
“White Fruit Cake :
1-2 1b. pecans
1-2 1b. light figs
1-2 1b. dates
1-2 1b. cherries
1-4 1b. candied pineapple
1 1b. white rfaisins
1-2 1b. almonds

1-4 1b. each, orange, lemon, citron.



“White" Fruit Cake

: ﬁ ;::rp 1 1b. almonds
. %4 )b pineapple (glaced)
11b. flour "4 Ib. cherries (glaced)
1 Ib. sugar 2 1bs. white raisins
2 lbs. citron 14 1b. figs
2 lbs. shredded cocoanut '4 1b. Eng. Walnuts and pecans
Use regular pound cake method. This batter is very stiff. Fill pans
three-fourths full,
Steaming rules for Fruit Cake:

One and two pound cakes 3 hours
Three and four pound cakes 4 hours
Five and scven pound cakes 4 1-2 to 5 hours.

Dry carefully in a slow oven. Let stand in pan until cool before
—Mrs Ernest Smith

Orange Cake
1-2 cup butter 1-2 cup orange juice
2 cups sugar 8 Tb. cold water
4 eggs 2 3-4 bread flour
Grated rind of 1 Orange 3 t. baking powder

- Cream butter and sugar add the well beaten egg yolks and grated

rind of orange. Add orange juice and water. Alternate with sifted flour
~and baking powder. Add the stifly beaten egg whites. Bake in a moderate
oven. Make 3 layers. '

—Miss Margaret McLaughlin
“White" Fruit Cake

1 cup shortening
1 cup white sugar
5

egEs
] 1-2 |b. almonds (¢t in 3 parts)
1-4 Ib. citron, orange, & lemon peel
1-2 Ib. cherries (candied)




Pecan Cake

o

6 ."ﬂ' separated 2 1b. pecan meats

:i]:l:;r impwineurmuk \
dessertspoon cinnamon i

15 1b. butter 1 grated nutmeg

1 dessert spoon bak;:f powf;; 1 Ib. raisins
Process: Cream butter, half or sugar, and beat until v i

Sift flour 5 tin}es and add half to butter, alternating with Mn:?; 131]:1:
Beat yolks until very light with remaining half sugar and add to butter.
mixture, Sift twice the baking powder and nutmeg with remaining half,
flour and add a.lten{a.tely with stiffly beaten whites. Mix flour, raisins
and nuts, using additional flour for that purpose, and add to mixture.

Bake 3 or 4 hours in moderate oven.
- —Mrs. P. T. Ward
(Copied from U. D. C. Cook Book)

Brazil Nut Spice Cake

Mix 1-3 cup shortening with 1 cup sugar, 2 well-beaten eggs, 3-4 cup
finely chnppeg brazil nuts. Sift toget?her 1 1-2 cups sifted cake flour, 1-2
tsp. salt, 1-2 tsp. cinnamon, 1-4 tsp. ginger, 1-4 tsp. cloves, and 2 1-2 tsp.
baking powder. Add alternately with 1-2 cup strong coffee. Bake in Z
layers in moderate oven 375 degrees about 35 minutes

Decorate frosting with sliced Brazil nuts.
—Mrs. Ward R. Barlow

Silver Cake
14 ecup butter 2 tsp. baking powder
1 1% cup sugar 1 cup sweet milk
2 1-2 cups flour 4 egg whites .

Vanilla
Bake in loaf pan
—Mrs. James Moyer, Cass, W. Va.

App'e Cake
2 tbs. butter 2 tbs. sugar
Beat to a cream, add 2 cups flour, 2 tbs, baking powder, pinch salt,
- % cup milk. Pour into sheet pan, have very thin. Use apples, peaches or
any fresh fruits sliced thin and generously cover top sprinkle with sugar..
) in moderate oven. :

—Mrs. E. P. Shaffer, Cass, W. Va.

Delicious One-Egg Cake
1 tsp. flavoring

1 egg
2 1-2 cups cake flour
1 cup milk

oven (360) dw&nhuudfurnhm'tunu:,
—Mrs. C B Moore

e o
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MI‘:FW:I-
cup cocoa mixed with 13 cup boiling water and 1 t. soda.

l-«t‘ﬂ'

T cup butter o © ° 1 tsp. vanilla ert
£ “h{mﬁf ol 2 cups flour

_ Meomm!xtuuandwhﬂecooling Creambutterandaugnr
ﬂ.wmltatimmhﬁtmsmﬂuurmdm;powdermd add
~ alternately with buttermilk, add vanilla. Bake in flat pan or 2 9'inch cake
pans in moderate oven.

—Agatha Barlow
fﬁr Cocoa Cake

Use the receipe for delicious one-egg cake and reduce the flour to 1
Mghmth&mlttna-imp..mﬂﬁabn.mm“dﬂtwﬂhdry

Spice Cake

Add 1 tsp of cinnamon, 1-4 tsp of all spice, 1-4 tsp. of cloves to
the Delicious One-Egg Cake receipe, Ice with plain cream frosting with
chopped raisins, dates or nuts.

Never -Fail Sponge Cake
1 1.2 c. sugar
1-2 ¢. water
~ Boil sugar and water together until it spins a thread.
eggs (beat separately).
~ Beat whites stiff and add sugar syrup a little at a time. Then add

iten egg yolks. Fold in (one) cup of flour sifted with 1-2 t. cream of
tar. Bake (1 1-2) hrs. in a very slow oven.

—Mrs. C. B. Collins

COMPLIMENTS

J.E.BUCKLEY, ATTORNEY-AT-LAW

MARLINTON, WEST VIRGINIA
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ICINGS

*
Caramel Frosting
1 cup granulated sugar Y% t. vanilla
14 t. cream of tarter 1 cup sweet cream

" Blend sugar, cream of tarter, and cream in sauce pan. Place over
slow heat. Stir constantly until sugar is melted then place over fire and
boil, stirring often, until the mixture will form a soft ball when tested
 in cold water or 232 degrees. Remove from fire add salt and vanilla.
Let cool until luke warm. Beat until creamy. Enough for two layers.
| —Mrs. A. O. Baxter
; Caramel lcing
3 cups white sugar
Carmelize 3-4 cup sugar in skillet and pour 1-2 cup boiling water in
and cool. Put rest of sugar on the stove with 2-3 cups sweet milk, 3 tsp.
butter and cook until it boils, Add carmelized mixture and cook until
it forms soft ball. Set aside to cool. Add the vanilla then and beat.

—Mrs. Jim Bear
Pineapple Filling
1 cup whipped cream 4 tbs. sugar
1 eup crushed and drained pineapple
Spread on cake when perfectly cold.

Orange Cocoanut Filling

3 % tb. flour 4 tb. lemon juice

‘2 th. water 2 tsp. butter

1 grated orange rind : 1 egg slightly beaten

‘43 cup orange juice 3 cup chopped cocoanut

Combine flour, sugar, orange juice, orange rind, lemon juice, water,
‘gz and butter. Cook in double boiler 10 min. stirring constantly. Add
peoanut cool before spreading.

" —Mrs. Ernest Smith
s Uncooked Lady Baltimore Icing
of 1 lem Flavoring

with en cream to make mixture spread.
e m icing. ;‘;‘rm remainder add, 1 cup of mixed
as nuts. pineapple and maraschino cherries). Be sure cake is
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Tutti Frutti lcing
1 oz each of chopped citron, cherries, seedless-raisins, pineapp,, ang
blanched almonds, chopped. Mix with boiled icing and spread betye,,

—Mrs, A. O,
Seven Minute Icing Baxter

1 egg white 1-8 t. salt

'3 ths. cold water 1-4 t. cream of tarter
,-“Mwm
=y Put all together in double boiler. Beat hard with rotary egg beater

- while cooking over boiling water. It is better cooked nine minutes. Flayo,
- wi lﬁrdmps of vanilla. Beat well and spread over cake.

Ny e Mrs. A. O. Baxter
Wonder Frosting
1 pk; m cream cheese 1-2 tsp. vanilla
_ Cream cheese and sugar together until it thickens. Then add vanilla
| Eream w-ﬁutllﬁghtmﬁﬁmytospreud.
-5 ~ Never Fail Chocolate Frosting
® 2 cups sugar
1 tsp. vanilla

ened condensed milk

“Iﬁtﬂlﬁlaﬂlﬂdmﬂt&ﬂﬁhﬂoﬂemﬂbﬂﬂﬂ
"Mtﬂdhmﬂm Cool to blood heat. Beat

to spread. If it becomes too stiff while spreading add

g&m
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Lemon FHiinz

th. butter 1 cup sugar
tbs. flour 1-2 cup water
egg Juice and rind of two 1

Blend the butter and flour together, as in making v.mitima':?;a Add
the sugar and the egg, t_he water and the grated rind and lemon juics:- and
mix all together. Cook in a dquble boiler until thickened (about 20 l:lnin )
Place between layers of a white cake. Ice with a boiled frostig, '

Plain Cup Cakes (Plain)

N e

1-2 c. fat 1-2 tsp. salt

1-2 cup flour 2 squares melted chocolate

2 eggsﬂ 2-3 cup sweet milk

2 cups flour 1 cup nuts (2-3 in cake and 1-2 on
2 tsp. baking powder top)

Bake in moderate oven.
Use as plain cup cakes. Substitute light brown sugar, use dates

instead of nuts—omit chocolate.
—Mrs. E. P. Shaffer, Cass, W. Va.

Sour Cream Doughnuts

1 cup sour cream 1 tsp. soda
3 cups flour 1-2 ts. salt
1 cup sugar 1-2 ts. nutmeg |
2 eggs
Beat eggs well. Add sugar, sour cream and dry ingredients, roll, cut
and fry in deep hot fat.
—~Cathleen Vaughan
Pecan Bars
i P e
2 cups brown sugar 1 ts. vanilla
1-2 cup melted butter 1 c. chopped pecans
1 eup flour 2 eggs -
Mix together. Bake twenty minutes in a moderate oven. Cut in
Ssquares or stripes in powdered 8 . ~
or and roll in ugar e e A
Chocolate Pinwheel Cookies X
12 c butter 3 tb. milk
1-2 c. sugar 1 egg
1-2 ta baking powder 1 8q. melted chocolate
' 3 1 1-2 c. flour ‘

late
the dough into two ons. Add the mhite
beens melted on the low heat to one portion. Turn the w
' into a thin sheet. Roll choco-




shortening, sugar, and salt into the flour. Mix to , ...
paste with the beaten eggs. Shape spoonfuls of paste into balls aboy, 3.
~ size of marbles. Roll in confectionary’s sugar, place on a baking g,
covered with waxed paper, and flattened with a spatula. Bake in  moq. .
ate oven (350 degrees) 25 minutes. When cool, put two cookies togeth,.
with confectionary sugar icing. Makes 1'4doz. cookies. =
Confectionery Sugar lcing

1; e¢. shortening Few grains salt
1, ¢. confectionery sugar 1 ts. vanilla

Cream the shortening until soft. Stir in the sugar, salt and vanillg
and mix thoroughly. Spread the filling thickly between the cookies,
Mince meat Hermits

14 ¢. shortening 3 t. baking powder

1 c. sugar 5 t. salt

2 eggs 1 t. cinnamon

14 ¢. Carnation milk 15 t. cloves

2 c. flour 14 t. allspice

1 ¢. mincemeat themthemthemthemthm

Cream shortening and sugar. Add eggs unbeaten. Beat well. Add
flour sifted with dry ingredients alternately with milk. Add mincemeat.
Drop by teaspoonfuls:on oiled baking sheet. Bake in 350 F. oven 15 to 20

minutes or until browned. —Mrs. G. R. Pryor
Corn Flake Macaroons
2 egg whites 1 ¢. moist cocoanut
2 c. crushed corn flakes 1 t. vanilla
1 ¢. sugar

~ Beat egg whites stiff, add sugar, beat well, fold in corn flakes. Add

~ cocoanut and vanilla. Drop by spoonful on greased baking sheet. Bake
~ carefully in slow oven 15 minutes. Remove from sheet while hot.

| Cocoanut Cookies

~ 1-2 c. butter or shortening 1 t. vanilla

; 1 . light br sugar 1-4 t. lemon extract
14 ¢. cres 1-8 t. salt
e e :

el -.-‘_} .

)yt S 3

" - PR o

cdfi. IMENTS

e --'-'. ¢ I ‘

= "1."11‘4' 4 Sl =
. ik 2.1 i L.
(P N ESVRRY ¥ RN R
3 lr—"l.’-\-.-- " ._ *-' il j R e




Pineapple Drop Cookles

Cream together 1-2 cup shortening, 1 cup brown

_ad 3-4 cup crushed pinenpple. drained, sift together i‘;i“;u:r;e ;ggt and
< salt, 1-4 ts. soda, 1 ts. bak!ng powder. Add to first mixture ::Jtrt'. 1-4
chopped walnuts, 1 ts. vanilla. Mix well. Drop by spoonfuls on haki:ig

gheet. Bake at 400 degrees. Makes 3 1-2 dozen, —Mrs. Ward R. Barlow
Gum Drop Cookies

egEs 14 ts. salt
flour 18 large gum drops cut in s
broken nut meats pieces S A P
brown sugar

Beat eggs, add sugar, flour, salt, stir well. Add nuts and gum drops.
Spread on cookie sheet and bake in moderate oven.

—Mrs. A. E. Cooper
German Almond Cookies s

1 c. shortening 14 ts. cinnamon :
1. ¢. white sugar 14 ts. nutmeg i
1 c. brown sugar 4 ts. soda !
2 eggs 14 ts. salt 1
1. ts. vanilla '4 e. finely chopped almonds
3 c. flour

- Method is the same for any ice box cookie. —Mrs. Paul Overholt

Oatmeal Cookies

Cream 1 cup of shortening, 1 cup brown sugar and 1 cup of white sugar,
add two beaten eggs and 1 ts. vanilla, add 1 15 cups flour; 1 ts. salt, 1 ts.
- soda, add three cups of quick cooking oatmeal, and 14 cup of nuts. Mix

and form in long rolls. Chill thoroughly, slice 1-4 inch thick. Bake on uns
greased cookie sheet in moderate oven. (350 degrees) for ten minutes.
Makes five dozen cookies.

Nut Macaroons

2 egg whites beaten stiffly l4 ¢. brown sugar

1 e Walnuts chopped fine and slightly salted. _
Mix in the order given and drop a teaspoon at a time about 2 icnhes
on & well-.greased cookie sheet and bake in a very slow oven, (250),

w about 45 minutes, —Mrs. E. L. Fenton
Ginger Cookies

wr | erinco and 1 butter 2 ts. ginger

€. white sugar 1 ¢. molasses i
- 4 ta. soda (level) ' = }
_-?.

| 6 c. flour
poon oo greased cookle sheet. LY. f B
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THE GREENBRIER HOTEL

:.,u‘*‘ White Sulphur Springs, West Virginia

3k .
.‘3 FLOWERS FOR ALL OCCASIONS — Mrs. J. H. Vaughan, Agent

‘Delivery Service | Marlinton, W. Va,
;  Bus leaves 12:00 A. M. and 9 P. M.

Train Leaves 8:16 A. M.
Large Orders Delivered By Truck
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COYNER BROS.
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ROYAL DRUG STORE

THE REXALL STORE

Agents For
Nyal Family Remedies
Whitman Candies
Eastman Kodaks

Parker Pans

A COMPLETE PRESCRIPTION DRUG STORE
MARLINTON, WEST VIRGINIA

CLOVER LICK, WEST VIRGINIA %
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Bon Bon Cookies

creamed, add 1 1-2 cups confection :
earer Bz 12 ta. vanilla and almond extract, beat well, add 3 1o one
H,Mﬁﬂmauﬂmmdmet&mofm.butthnm:g‘
mm.mmmmmmum.hmm

ly, chill :
ond. Bake in a mod
:&u tt&m%mﬂu five doxen cookies. R GT degre,)
—Cathleen va“ﬂhln
Filled Cookies
1 c. white sugar T ey
1 c. brown sugar 1 tsp. soda
1 c butter or butter and lard 3 eggs
5 c. flour 2 tbs. sour milk
1 tsp. baking powder 2 tsp. vanilla
1 tsp. salt

Mix sugar, flour, salt and nutmeg, rub in butter, beat eggs and adq
dissolved soda in milk and add to mixture. Add vanilla; roll thin: cut
with small cutter. Put one tsp. raisin filling on one cookie and cover
with another. Bake in a moderate oven (350 degrees)

Filling: I box seeded raisins, 1 tb. cornstarch, 1 cup brown sugar, 2
cups hot water. Cook well. This receipe makes 4 14 dozen large or six

r small cookies. — Cathleen M. Vaughan
“ Ice-Box Cookies

¢ white sugar Y% c. lard—3} c. butter
hu-l sugar 1 ts. cinnamon
4% e 1 1 ts. soda
*. et eggs 1 ts. baking powder

the dough and form into rolls and let stand over-
rator. Wrap in wax paper. In the morning slice thin

1 3-4 c. rolled oats
1-2 t. salt -

Y (IL‘-




Sandwich Spread

een cook until tender 2 c. vinegar
m oool: until tender 4 th. flour

” £ i S '2Pt-mﬂ-}l'onnn_.me

Salt to taste
3 mﬂ nuﬁrd
\¢ mﬁn just hefure removmg from fire and atnre in a cool place.
—Mrs. J. H. Vaughan

-l.-—

’ A ; ~ Chili Sauce
¢ tomatoes - 2 ths. salt
e apples 2 cups white sugar
l'ud‘- peppers 1 qt. vinegar

._ '._
pepper or 1-2 tsp. cayenne pepper
"__ tomatoes, and if too much water dip off a little. Cook apples and

pugh a sieve. Grind the peppers and onions. Put all ingredients
and boil for one hour o until thick. Then add 1 tsp. cinnamon,

mnﬁl-ﬂtq.deethut. —Mrs. P. T. Ward
Tomato Cocktail Juice

2 bunches celery
hvu 1-2 doz. small onions
4 tbs. vinegar
Salt to taste.
onions, cloves, celery, bay leaves together until tender.

Ilttﬂtlll:t.noﬂ 25 min. Seal while hot.
“ to 2 ths. gelatin, dissolved in cold water makes lovely

t

il
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W
m
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m to cold juice improv.s flavor.
. —Mrs, C. C Clendemn_

Munngmterwerthepuehumd

p of one-half pound sugar to one pound
nmmmmmmmw
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ﬂpiﬁd IPnri .‘ 3 o
ring, make a sirup of: '
= are the fruit canning S 1-2 oz. stick cinnamon g

Prepare -
6 to T c. Sugar 1-2 oz. whole cloves 5818 g
2 ¢. vinegar 7 1bs. of pears (or other fruit) |

1-2 c. hotwater ter and spice (these may be tieq

e mcl.:ti“a::nﬂévgwhen ready to pack in the jars), ool E
a pimﬁofn}inﬂteﬂz then ;.dﬂ the pears ca.refT_.l.IlY, redt_me the heat, anq s

Boil The pears may be cooked in the sirup uqtﬂ tender, thep p&z‘;:”k
slowly. sterilized jars. The sirup is cooked 5 min. longer, they pﬂuﬂd
into B¢ fruit and the jars sealed for storing. ™
uv; the other method which makes a fine firm fruit pickle is t, Cook t
truit.ﬂrnt until almost tender, remove from the stove, place a ‘r'-'eighu.;
lid on the fruit keeping it well under t?:e airup_ and a:IIOWng to stanqg over
night. In the morning drain off t_he sirup, boil 5 minutes, pour OVer th,
fruit and weight down. Repeat this process once more, and the |agt time
pack the fruit into sterilized jars, pour over the boiling sirup and seal,

Strawberry Preserves

Cover in boiling water one quart basket of strawberries for one minute,
Put them in a colander and pour ice water (or good cold water) over
them, then cap. ;!

Take 2 c. sugar, put on stove, let dissolve and boil for five minutes |
add berries, with two more cups of sugar, boil five minutes. Remove from
Stove and let stand until cool before sealing in jars.

Sometimes I boil just a little bit more, depending on the thickness of
the juice. Also I usually melt the first sugar in double boiler but the
above is the original receipe.

i .

—Mrs. George Sharp

Strawberry Preserves

firm ripe berries of good color. Place in a preserving kettle with

Use
4% equal weight of - Heat slowly to the boiling point with gentl:
- #Bﬂﬂ 3 or tﬁ:fttu. Chill to the room t.en:ﬁel?:t]ﬂre as quckI}'

As mm to stand with occasional gentle stirring until the ber
= require several absorbed the syrup and have ceased to float. Th b
- Juice rapidly until thi o ™ Fill sterilized jars with drained berries. Coo% |
 Other berries n m (fairly thick) pour over berries and seal
 will usually oY, 0 Preserved in the same way ag strawberrics %
- _,-I-:.-I.r.,;__..j‘;, .-.h .-.r.. . | Brags
e tdded improves the flavor.
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34 c. all purpose flour 1 c¢. dates—ecut coarse

Brownies

squares of chocolate and 1-2 cup of butter melted. Mix 1 suga .
2 add 1-2 cup flour, sifted once with 1-2 t. galt to egg.ﬁpd ms;m

:ﬂl slate and butter. Add vanilla and nuts. Bake 45 minutes in oven at
350 degrees. —Esther 8. Davis

Danish Cookies

11-8 ¢ shortening (salt with crisco)

le 1k
-3 c. sugar £E Yo
::. ground almonds 1-2 ts. cinnamon
1 tbs. orange juice 21-2 c. flour
A little grated orange peel.

1 'ﬂ: E{o rolls and let stand over-night Bake in hot oven.
—DMrs. J. A. Sydenstricker

Pecan Dreams

1-2 c. butter 1 c| sifted cake flour
1-4 c. confectioner’s sugar
Mix thoroughly. Spread in pan about 11x15 inches. Mix batter of

following and spread on first mixture. ;
2 eggs 1-2 t. baking powder

1 1-4 c. brown sugar 1 c. chopped pecans |
2 T. all purpose flour 1-2 c. shredded cocoanut
Bake from 25 to 30 minutes in oven at 375 degrees. When cool cut in
~ squares.
- Chinese Chews
2 egg yolks beaten 1-2 tsp. salt
1 e. brown sugar 1-2 c. chopped walnuts 0

3 egg whites beaten



1 ¢. butter
2 ¢, nuts, broken pmnumun‘

sugar

confeetion®r™ creaming until
2c ﬂ'ﬂ“"mmr, add nuts ?0:0‘;:;:;' (;‘::‘;L Roll in %onfecti::gmm‘;“i

into small rolls: Bake 11 —Mrs. Elizabeth 1, 54

Jce Box Cookies—3 Kinds
3.4 t. cream tarter

s.4o. to 1 ¢ butter 5 ¢. flour
3 ¢. brown sugar 1 t. vanilla
3 egrs
3-4 L. soda Now divide one-half into one quarter parts, Adq

m'f"i:elf:—?;nc. cocoanut—Mix and roll.
nuts—Mix and roll.
ice and fill with following.

_9__make into rolls sli
oy 4= 1-4 c. water
1-2 c. nuts. English Walnuts

1 c. dates
1 e of half orange or lemon. Cook until thick.
Snicker Doodles (Cup Cakes)

1-2 c. butter 2 1-2 c. flour
1 c. sugar 1-2 ts. salt
2 eggs 1-2 ts. mace
1-3 c. seeded raiﬁnn""!j'ﬁw Ml-z ts. cloves

ts. soda 1-2 ts. cinnamon

-3 ¢. nuts 3-4 cup sour milk
1 tb. hot water 1 ts. baking powder

er. Add raisins, currants

sugar and yolks togeth
::m ﬁﬁ soda E‘sgaolved in hot water. Mix and sift flour,

spices alternately with the sour milk to the first mixture.
Fold in one stiffly beaten egg white. Pour in muffin pans. Bake in a hot

oven. (325 degree) 15 to 20 minutes. __Mrs. Frances McComb Jones
Pumpkin Cupcakes
shortening 3 t. baking powder




' 34 ¢. condensed milk 1 tsp. vanilla

CANDY

*
“Sweetmeats: messengers of strong

Prevailment in unhardened youth.”

Shakespeare
*
Fudge
- 2c. white sugar 2 scant T. Karo syrup
2 1-2 oz. chocolate Big lump butter
2.3 cup milk or cream Pinch salt

Cook to soft ball or 238 degress. Be sure to have sugar thorougly dis-
solved before allowing to boil. Beat with electric mixer for about 3 min. |
—Mrs. C&l‘l}"m Wade
Cream Mints

2 c. sugar 1-2 c. cold water

Put sugar, corn syrup and water in sauce pan, stir until sugar is dis- 'i?
solved; bring to boiling point. Wipe down crystals from sides of pan and j’
cook until it forms a soft ball in cold water or to 240F. Cool and work
as fondant until mixture is creamy and white. Melt a small portion at a \
time over hot water. Color and flavor and drop on wax paper. |

—Mrs. Fred Moomau, Greenbank, W. Va. |

Peanut Butter Fudge |
2 ¢. brown sugar 4 tbs. peanut butter |

i
tested in cold water.

Mix together and cook to soft ball stage, when
P 1 of butter. t until creamy.
to blood heat, add vanilla and 1_:mp _B&P&I i

e =



Maple Butterscotch Candy

: 3 tbs. butter
2 ¢, maple syrup e
1 tsp. vinegar Boil until firm ball in watey ;
Pour in buttered pan. When cold cut in squares, %
—Mrs. J. R
Nutted Caramel Chews Cooks
1c sugar 2 'T. butter
1-2 ¢. light corn syrup 1 t. vanilla
1-2 ¢. condensed milk 1-4 c. water

1-2 ¢, evaporated milk

Pecans or walnuts chopped. Cook sugar, syrup, condensed milk eva

rated milk, water and butter together stirring constantly to 24 o
or until a very firm ball (but not hard) is formed whenya ﬁma]ﬁl ::.i:::

is dropped into cold water. Add vanilla. Drop b nfuls i
nuts. Shape into balls with the hands. Work quickly, | _  oPPed

~—Mrs. John Bem-
Divinity
1 ¢. brown sugar Pinch salt
1 c. white sugar 2 egg whites
1-4 c. white syrup 1 ¢. nut meats if desired
1-2 ¢. water :

Cook sugar, syrup and water to 265 degrees. Pour slowly into the beaten
~#gg whites to which salt has been added. Beat until right consistency to
bold shape, when dropped by teaspoon on waxed paper.

Cream Candy

- 6 c. granulated sugar 1 small can of white Karo syrup
1 1-2 cans carnation milk N _
- Cook until it forms a firm ball when dropped in cold water. Take from
#Mowe and add 1-2 b of butter and 1 T. vanilla.
'-__,’_; of nuts or cup of cocoanut. Beat until it is creamy. Pour into
wed pans and cut in squares. Makes 5 Ibs. of candy.

juares of chocolate may be added to half of syrup. |
—Mrs. J. B. Moore
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3 c. sugar
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CANNING
"Th.htn!houlehnldshvethdrfmnymu

*®
Vegetable Soup

mamﬁoﬂmagmmmmmemw bunch of
: fine white leaves; slice thinly a pint okra pods, if on
mhjuntnoughwatertomermdthennddtotheﬁm
stables which may also be cooked tender before adding to one
fine ripe tomatoes which have been cut up. Cook all until tender.
mmmm:doz.orlmemofsweetcnm

htllhwithmlgar salt, and-a bit of cayenne and cook just ten

,m vegetables of your family in place of or in addition to the
e. Seal in sterilized jars.

-“Mﬁmhe used also. It is best to cold pack the mixture

hour or more. > —Mrs. Paul Overholt

Mint Jelly
3 cups sugar
Boiling time: 5 to 8 min.

One tablet green coloring
One Ths. water

Yield: ten glasses (six ounce size)

e S




watermelon Sweet Pickle

-2 ¢. pickle spices
elon rind s picsti e\\rth'

& lbs. waterm 1 lemon slic n

4 Ibs. Sugar

1qt water

ick rind. Peel and remove thic
Select a.] Wgﬂﬁ}g ;:Eh Euti:h;n cubes or strips and cover wil;hr?hﬁ;
leaving A0V 0 o 1 gt. water. Let stand over night. Drain and b
I-L:-untu the rind is tender but not soft Boil sugar, vinegar, 5, a
clear “icﬂ (tied in a cheese cloth bag) together 5 min. Add the ring
f:’n:;:punm clear. Let rind stand in syrup over-night. Remove ring and
let syrup boil 5 min. Repeat this process 3 times. Heat thoroughly, Pack
in clear hot jars and seal. —Mrs. E. L. Fentoy

Peach and Orange Marmalade

2 doz. firm ripe peaches (about o 1bs)3 1-2 lbs. sugar
' To prepare the fruit, wash and peel the peaches, remove stones ang
eut into thin slices. Wash and peel the oranges. Cut the skins of the
into thin strips and the orange pulps into small pieces, removing
all the white membrane. Combine in a large kettle and add the sugar.
Let stand covered over night.
In the morning bring the mixture to a boiling point and simmer gent.
ly. Shake the kettle occasionally to prevent sticking when the mixture
looks clear, test in a cold plate and see if it is thick. Pour into hot sterile

glasses. —Mrs. 0. G. Olson

Apple and Grape Marmalade
1 gt. well cooked strained apples 1 pt. cooked strained grapes
Pour together and cook about 2 hours, season with 2 cups sugar or

more if not sweet enough, 1-2 tsp. nutmeg, 1 tsp. cinnamon; cook another
Balf hour. Pour into glasses when cool. Cover with paraffin.
—Mrs. Mark Wilson
Spiced Tomato Jam
2 pounds ripe tomatoes, peeled 12 cloves
I pound of brown sugar 24 grains all spice
> v 1 large stick cinnamon
and simmer over a slow fire until thick. This makes
' —Mattie Gilmore



6 red tomatoes
beans 10 medium onions
6 cucumbers

, - beans in inch pieces, pre-cook. Shred cabbage fin
5 dients coarsely. Mix 2 gts. vinegar, 1 water, 3 th:gmmm:ﬁ
E alum, 1 tsp. tumeric. Put in vegetables, bri g to boil, boil 2 mip. Sea.
1 —Mrs. C. C. Clendenin
Canned Corn

1 cup salt
2 cups sugar '

Cut corn off cob, mix with salt and sugar. Let stand 20 minutes. Put
on stove and let come to good boil. Can and seal.

When go to use the corn put it under water and let water
through m for about 30 minutes until some of the salt is soaked l::z]:

and then fix as you would any corn. —Miss Edgar Thomas
Pepper Relish
| 1-2 doz. green peppers 1-2 doz. green tomatoes
- 1-2 doz. red peppers 3 small onions all ground. Drain well

Cover with water & 1-2 teaspoon salt and let come to the boil, strain
_again. Make syrup of 1 1-2 cups vinegar, 1 cup sugar, 1 cup fine chopped

~ celery.
~ 1-4 t= tumeric 1-4 ts. cloves
14 ts. celery salt 1-4 ts. salt—or season to taste
14 ts. paprika
! Put in vegetables, scald 5 minutes. Then on back of stove to steam 1-2
hr. Seal —Mrs. Mark Wilson
Dried Corn

1-4 c. salt

¢ € 1-2 pt. cream
 Cook gmm put in pans and dry in oven. This does not
- soaked over night before using.

i i
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German Pickles

sized cucumbers in salt brine for five dqy

w 2 g‘:“‘g‘mm[n clear Wlt&r for .2:‘ l‘l;t'ﬂ. 'C.'hnnm water 5;.:*0“1&;%&

from u-lnm 1.2 inch thick. Then wash and place in kettle lined wipy, ntly
O with alum water. 1 #z. of alum to five pints of Watey

hrs.. Remove from fire and wash in cold water, Then h:?n

in

mer in this 2 tea. 1 oz. ginger root to 2 gal. water. i

Root ginger : ‘
m;;:_g‘e l.’:""“f of 4 Ibs. sugar 3 1-2 pts. vinegar, 1 pt. water, 1.2 0z ce
sood, 1-8 oz. stick cinnamon, 1-8 oz. whole cloves. Boil and poy, E’?

* “ and geal in jﬂm —Mad er
R o . Dill Pickles B¢ Krame,
take small or medium size cucumbers, scrub and pack in alr-tig;
with two or three pieces of dill, about a table spoon of mixeq Piszkl

hﬂ#: apices, three cloves of garlic. Place on bay leaf and one piece of aly
the size of a pea on top of each jar (I use one-half gal. jar.) 2
Sring to a boil 2 ¢. water, 1 ¢. of good vinegar, one level T. salt, Pour

poiling hot over pickles and seal air-tight. Be good in about 6 weeks
—Mrs. GEOI'gE Sharp

¢ lcicle Pickles

Select fresh, crisp cucumbers 5 to 6 inches long. Cut into quarters
leugthwise and cover with water and plenty of cracked ice. Let stang
1 the iced water for3 h rs., adding more ice as it melts. Drain thoroughly
and pack in quart jars, standing the cut cucumbers unright. Insert 2 o
4 stalks of celery cut the same length. Add 3 small white onions or
their equivalent in sliced onions. In the meantime have the following

pickling syrup prepared.
1 qt. of light colored cider vinegar

1-2 cup of salt
1 1-2 cups of sugar

1 tha of mustard seed
Mix the foregoing ingredients, bring to scalding and pour in the jars.

Seal and store for 2 months before using. This is ample liquid for 2 gts.

of pickles.
Brandied Peaches

Pace a layer sugar 1-2 inch thick in bottom of glass jar, then put in a

layer of peaches (not seeded) but peeled. Cover peaches and crevices with

_sagar. do this until jar is filled having a layer of sugar on top. Fill and seal

in paper and it in dark, cool place, keep for a few months
' el below freezing line for 5 or 6 months.

QRS Gpeniag. Xt 1 i —Dr. E. G. Herold

- | Mince Meat
: - o 1 T. salt




~ Combine spices, sugar, salt and vinegar. Boil 10 minutes, add vegetables

Best Pickles Ever-Made —Mrs. P. T. Ward .

,, reen tomatoes, sliced thin 1 dozen onions
" Sprinkle with salt, let stand over-night-drain.
R . .il... w:
1 box mustarc 1 oz. yellow mustard seed
.:; 1.2 “Em pepper 1 oz. all spice
,,
le a layer of spices and a layer of tomatoes and onions

.J!.l . 2
alternately—cove; with vinegar (wet mustard before putting in). Let
it bol _ ‘min. —Mrs. Dolly Payne-de-Kraft,

- Tlan

Pickled Beets
1t salt

2 T. sugar

beets 6 minutes, skin. Heat salt, vinegar, sugar, and spices. Pour
d let stand 3 hours. Chill and serve.

Pear Pickles
2 oz. stick cinnamon

e or small pears
gar 2 oz. whole cloves

Washington, D. C., 1845
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German Pickles

: medium sized cucumbers in salt brine for fiv
&mwlnd soak in clear water for 24 hrs. Change w:tg:ya. R,fx':;"
Out in cubes 1-2 inch thick. Then wash and place in kettle lined with .. "
leaves. Cover with alum water. 1 @z, of alum to five pints of water sirl:
ser in this 2 hrs.. Remove from fire and wash in cold water. Then hojj
strong Root ginger tea. 1 oz. ginger root to 2 gal. water. “tet 4
Make syrup of 4 lbs. sugar 3 1-2 pts. vinegar, 1 pt. water, 1-2 oz, celery
seed, 1-8 oz stick cinnamon, 1-8 oz. whole cloves. Boil and pour oye,
cucmbers and seal in jars. —Madge Kramer
ey 2 g Dill Pickles
Take small or medium size cucumbers, scrub and pack in air-tight
Jars with two or three pieces of dill, about a table spoon of mixed pick-
ling spices, three cloves of garlic. Place on bay leaf and one piece of alum
the size of a pea on top of each jar (I use one-half gal. jar.)
r' Bring to a boil 2 ¢. water, 1 ¢. of good vinegar, one level T. salt. Pour
- boiling hot over pickles and seal air-tight. Be good in about 6 weeks.
. —Mrs. George Sharp
Icicle Pickles
Select fresh, crisp cucumbers 5 to 6 inches long. Cul into guarters
lengthwise and cover with water and plenty of cracked ice. Let stand
in the iced water for3 h rs., adding more ice as it melts. Drain thoroughly
and pack in quart jars, standing the cut cucumbers unright. Insert 2 or
& stalks of celery cut the same length. Add 3 small whitée onions or
equivalent in sliced onions. In the meantime have the following
syrup prepared.
of salt 1 gt. of light colored cider vinegar
of mustard seed 1 1-2 cups of sugar
the foregoing ingredients, bring to scalding and pour in the jars.
d store for 2 months before using. This is ample liquid for 2 gts.,

]

i

tha
Mix

. Brandied Peaches

~ Place a layer sugar 1-2 inch thick in bottom of glass jar, then put in a
 layer of peaches (not seeded) but peeled. Cover peaches and crevices with
sugar, do this until jar is filled having a layer of sugar on top. Fill and seal
' h_'m':lputith dark, cool place, keep furl;ew ma:hs

opening. If possible below freezing line for 5 or 6 mon

T § 4 —Dr. E. G. Herold

Mince Meat

1T. salt

2 T. cinnamon

s
I.-




o Winter Salad -3
2t shredded cabbage 2 gta. small onions Ehs
2 red peppers (chopped green peppers (chopped)
1-2 Ths. tumeric 1-4 cup salt : i—x
~ 1-2 Ths. whole all spice 1 tbs. mustard seed

2 cups sugar ; 1 gt. vinegar :
- Combine tomatoes and 1-2 the salt. Let stand overnight. Drain-Rinse-
Combine spices, sugar, salt and vinegar. Boil 10 minutes, add vegetables

pack in sterilized jars. Seal. —Mrs. P. T. Ward
Best Pickles Ever-Made :

1 peck green tomatoes, sliced thin 1 dozen onions
Sprinkle with salt, let stand over-night-drain.

-

Use following spices:
1 box mustard 1 oz. yellow mustard seed
1 1-2 oz. black pepper 1 oz. all spice

Put in 2 kettle a layer of spices and a layer of tomatoes and onions .-

alternately—cover with vinegar (wet mustard before putting in). Let
it boil 20 min. —Mrs. Dolly Payne-de-Kraft,

Washington, D. C., 1845

Pickled Beets
12 small beets 1 t. salt
1 ¢. vingear 2 T. sugar

1. pickling spices
: Cook beets 6 minutes, skin. Heat salt, vinegar, sugar, and spices. Pour
over beets and let stand 3 hours. Chill and serve.

: Pear Pickles
1 sickle or small pears 2 oz. stick cinnamon
2 Ib. brown sugar 2 oz. whole cloves |

~ Wash pears, leaving stems on. Stick with 2 or 3 cloves. Make a syrup
‘of sugar and vinegar. Place spices in bag—bring to boil. Fill with - |
jpears, pour hot syrup on them. Pour oﬂh.!glext mmmg.mmmpm -l
fruit again. Repeat until juice has been heated seven mornings. Seal. .
| ; Cucumber Pickles ﬂ
‘or medium sized cucumbers. Clip stem close, wash carefully.

igmmmm not boiling. Remove, dry wii. cloth
-‘r“II : .

ERE 1

at a time. Cover with following mixture:
Lump alum, size of thumb

1-4 pkg. pickling spice



’ DESSERTS

. *
| “Can one desire too much of a good thing?"
| Cervantes
'. L 2
Chocolate Puffs
1 cup sugar 1 tablespoon butter
1 cup milk 1 egg

Beat well together and add 1 large teaspoon baking powder and
tablespoons cocoa (or scraped chocolate) 1 teaspoon vanilla and flo :
enough to make it as stiff as a layer cake. Fill cups (greased) half full u;
patter. Set in a steamer and steam 1-2 hour. Serve warm. :

Sauce:

1 cup powdered sugar, 1-2 cup butter, 1 teaspoon vanilla beaten together
till like cream.

: —Mrs. L. M. McClintic
I Maple Mousse

Let 1 1-2 cups of maple syrup come to the boiling point, then pour this
wver one whole egg, which has been well beaten, then cool. Whip one
quart of cream to a stiff dry froth, then stir in the egg and syrup. Freeze
wither in trays or molds, stirring once in a while. —Mrs. L. M. McClintic

Damson Delight

2 tablespoons of gelatin 3 tablespoonfuls of sugar
3 tablespoons of cold water 1 cupful of whipping cream
3 1-2 cupfuls of Damsons

Soak the gelatin in cold water for 5 minutes. Simmer the plums for
10 minutes, then press thru a sieve and add scalding hot to the gelatin
mixture. Add the sugar and stir until the gelatine is dissolved. Chill until
slightly thickened, then fold in the cream, beaten stiff. Mold in one large

mold or in individual molds. Serve plain, or with whipped cream or
cus ta rd. —Mary McClintic Hench

Cooked Sauce For Pudding
together 1 tsp. cornstarch, pinch salt, 1 large tbsp. butyer 1-2 cup

d pour

- lﬂltdhnﬁln(ntor.CookiﬂminumCoolnﬂghﬂym
off stove and add 1-4 cup
_!hﬂ-.uufwcumﬂ.hut.Me i




N T Scpity s

b, E'.:'c'mnn Ice Cream e

v it - 2 c. heavy cream

ﬂmﬂ mil 3-4 c. lemon juice
M‘N sugar in milk. kd& lemon juice and chill. Add whlppai cream
and freeze. —Mary Madge Kramer

Lemon Frozen Cream

3 huten until lemon colored 1-2 c. sugar
&adunlly to eggs until mixture becomes a thick custard-like
bine with:
1-2 c. light corn syrup : 1 t. grated lemon peel
1-4 ¢. Sunkist lemon juice
2 c. top milk (or 1 c. milk & 1 c. cream)
Freeze in refriegrator traeir at lowest temperature until stiff. Remove
to a bowl and whip with an electric or hand beater until light and creamy.

Return quickly to freezing tray. Finish freezing and hold at middle con-
trol for serving. Serves 6 to 8. —Mrs. E. L. Fenton
Lemon Sherbet

2 c. sugar 1 c. water
Boil together for 5 min. Fold syrup into: 2 stiffly beaten eggs.
Add, beating in well:
1 ¢. lemon juice 1 c. water
Pour into freezing tray, and set cold control at fast freezing, freeze
stiff and return to refrigerator and continue freezing.
Creole Pudding

Nyl

Yolks 5 3 tablespoons butter
:,ulp mﬁclke crumbs i cup whiskey or wine
cup chopped pecans cup sugar
1 cup chopped raisins
&nm butter and ; add yolks well beaten and other mgmdienta in

order given. Bake unti set and serve with wh1p§ed e
ancy Currence

COMPLIMENTS

K. J. HAMRICK, M. D.

MARLINTON, WEST VIRGINIA




wmﬁrﬂﬂﬂuﬂ sweet potatoes %tt::f:lnmm
shortening 1 t. soda

'. : e carrots, sweet potatoes, and shortening and sugar. A %
mixtu sifted with spices, salt and soda. Add raisins. Fill bgy;
L C bake 1 1.4 hours at 350 degrees. baking

dish 2-3 full. Cover and G R
Blitz Forte yer

l:g ¢. butter . Voilks

L e 1 tar baking powder

1 ¢, flour :
5 Tbs. milk 1 tsp. vanilla 4
Mix as for cake and put in two layer tins. Beat whites to stiff frqty

" and add 1-2 c. sugar. Beat until stiff and put on top of layers. Scatter 1.3
¢. ch nuts on top of meringue. Bake until cake is done in moderate

" oven. one layer out on plate with the meringue side down, Ccover
" with the following filling: 3
- 3 Ths. ege

<o .- 1-2 pt. sweet cream

1 1-2 Ths. corn starch
Boil as for custard in a double boiler. Let cool before placing on cake
Put the second layer on custard with meingue side up. Serve with whip.
ped cream.
_ : Strawberry Ice Cream
' 1 pt. strawberries 1 1-2 c. whipping cream
34 c. sugar '

;g‘ ~ 600D NEWS |
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Mash berries and dissolve sugar in berries. Let stand for 5 or ten
minutes or until sugar is dissolved. Whip cream =2nd add to berries. Put in

tray of refrigeratior and freeze. Let alone until 2 hrs. before serving then
beat in 4 T plain cream and put back in refrigerator until ready to serve
For 6 o'clock diuner make by 10 o'clock a. m.

Meringue Pie

4 egg whites 1-2 c. granulated sugar
1-2 tsp. vanilla 1-2 c. confectioner sugar
1-2 cup whipping cream 1 sq. grated chocolate

Beat the egg whites very stiff, gradually adding the granulated sugar
and then the confectionery sugar. Add vanilla last. Line a pie pan with
ungreased brown paper and spread the meringue over the paper. Bake in

a very slow oven for 1 hr. Turn off heat and leave oven-door open to
cool. Turn upside down on plate and remove paper. Spread the whipped
cream without sugar and grated chocolate over the top. Let stand
in the ice-box for 6 hours. —Mrs. Charles Kramer

West Virginia Master Parfait
1 qt. cream, whipf)ed stiff 1 box dates
2 boxes marshmallows 1-2 Ib. macaroons
1-2 ¢. W. Va. black walnuts or other nuts
Cut dates, nuts, marshmallows. Break up macaroons; mix together. Add

to cream. Flavor with Sherry Wine. Serve in glass with a cherry on top
each. Serves 12.

e e g o e P e i s e g i e B I e e B,
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Pineapple Ice Cream
o g I.:I.-ﬂc.whipplnxm

canned
Stir once —Mrs. Paul Overy
tce-Box, Pudding erhiolt
sugar . cream
i-;‘ ¢. butter 1-2 ¢. nut meats
1 ¢. erushed pineapple drained

2
ﬂﬁg"edleutl together creaming butter and sugar; as for cake. L,
with waxed paper. Put layer of vanilla wafers and la.{er of mixtyre

rl?h layer of wafers on top. Put in refrigerator overnight. Serve wiy,
—Mrs. Gus Warficlg

cream.
Chocolate Sponge Roll
1-2 baking powder ~ 3-4 c. sifted sugar
1-4 % salt il ~ 4 egg whites, beaten stiffly
4 egg beaten until thick and lemon colored
2 sq. s unsweetened Chocolate melted
1 tsp. vanilla
6 tbs. sifted Swans Down Cake Flour
Sift flour once, measure, add baking powder and salt, sift together

three times. Fold sugar gradually into egg whites. Fold in egg yolks and
vanilla. Fold in flour gradually. Then beat in ehocolate, gently but

- thoroughly. Turn into 15x10 inch pan which has been greased, lined
with within 1-2 inch of edge, and again greased. Bake in hot oven
(400) 13 minutes, or until done. Quickly cut off crisp edges of cake and
turn out on cloth with powdered sugar on it and roll up. Let cool, then
-fﬂf‘flmmd , with 1-2 pint cream yhipped. Roll back like a
es 10 servings. Garnish with whipped cream. Can be

the day before using.

—Mrs. Marshall Casdorph,
Ronceverte, W. Va.

Whole Wheat Pudding

¢. whole wheat or graham flour 1-2 tsp. salt
¢. white flour 'itspt?psoda
-2 tsp. each; cinnamon, nutmeg, cl
o 1 c. floured raisins
e
ids, melted butter and raisins
\ —Charlotte Clendenen

#

12ec

- '_'5!',
 but

A . Caramel Ice Cream
Carmelize 1 c. do not burn, heat 3
e '%H;a -_

Mok s susterd. s -

! e
n' I. "ﬁ ?u a“l - -If :

¥
q
o

and add to syrup
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Maple Cream Pudding

. maple syru 8 olks
g ;m\,ﬂgp galnfin JU?EE £2 lemon
16 cold water 1 pt. whipping cream
Cook maple syrup an';] leEE Fﬂ:ikﬂ # a double boiler until thick: add
tin to cold water and let stand 5 min. Add lemon juice to the
g:?;ture. Combine with hot syrup mixture and whenjthis is cold ';glﬂét L;g
whipped cream.
Sauce:

Whipped cream sweetened and 2 thsp. brandy added.
Crumble Torte

1 ¢. chopped nuts (pecans) 1 Ta. flour
1 ¢. chopped dates 1Es. baking powder
1 c. sugar 2 eggs well beaten
Bake in cake pans in a moderate oven 1-2 hr, Crumble and serve with
whipped cream. —Mrs. Marion Burr

Maple Charlotte

Heat one pint rich milk in a double boiler and pour it slowly over the
well beaten f'u]ks of two eggs; return to the double boiler, cook five min.
Add one tablespoon gelatin which has been soaked a few minutes in 2 ths.
cold milk and 1-8 ts. salt. Remove from fire and add one cup maple
syrup. Let cool and when beginning to set add 1-2 c. chopped almonds or

ed cocoanut and 1-2 ts. almond extract, and fold in the stiffly
beaten whites. Turn into wet individual mold to stiffen. Serve with or

without cream. X —Mrs. Paul Overholt
Plum Pudding
1 Ib. currants 3-4 lb. citron
i ll%. m 1-2 1b. orange and lemon peel J
pineapple 1-4 cup sugar '

1 Ib. cherries ¥
1 Ib. grated bread crumbs, made from 2 day old bread
3-4 Ib. ground suet 1 ts. salt
1 ts cloves 1 qt. milk
1 whole nutmeg-ground

Grease and flour tightly covered cans. Pour in mixture, cover, place in
steamer, for 4 or 5 hours. Remove, cool and keep in cool place. Reheat
by steaming 1 hr. Serve with hard sauce. 6 — 1 1b puddings.

—Wheeling Electric

— = ~ o P g, s = s O s i, o M |

CHAS. A. SHARP

COAL AND LUMBER E
MARLINTON, WEST VIRGINIA
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- California Fruit Pudding
1b. dried apricots 11-21b.

marshmallows
2 ts. phosphate
T, frih gihan e
nm- raisins 1-2 c. chopped Eng. walnuts
e O ) uﬁu ﬂsﬂ
i o M% and prunes, cover with water and cook until tender ang

no water remains. Drain, and cut pulp of prunes from p;

pits from dates and any possible stems from raisins, f{lif “;ji

together and put through food cho » using fine knife. Cut margp.

mallows in small pieces with scissors dipped in cold water. Mix fruits

- aghﬂngmmhmﬂlwgws ;nmd!hahn' Ethmﬁ:lr and knead thoroughly

powder eaven the cold mixture. Let stand tvw,

tI"Pmpnre bl hall e

, square or oblong shallow pans or dishes, butter thickly wit

soft butter and dust thickly “graham cracker crumbs. g

- Knead remaining graham cracker crumbs into the fruit mixture lightly

# press the mixture into the prepared pans about three-fourths

2 inch in Press chopped nut meats into the surface.

 Let hrs. Cut in squares and serve with a garnish of whipped

cream. ice-box dessert will keep for several weeks.

. —Mrs. C. P. Dorsey
' r Date Loaf
&; 1-21b .dates 3 boxes graham crackers
1 1-2 1b. marshmallows 3 c. pecans

- 1 1-2 c. milk _ '
~ Roll crackers. Warm milk and let marshmallows soak in it ten minutes.
- Work all . (Save enough crumbs to roll loaf in). Let stand several
~ Bours. Cut in squares and serve with whipped cream and a maraschino

—Chef of Greenbrier Hotel, Ronceverte, W. Va.

e

COMPLIMENTS

U. H. HANNAH, M. D.
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Date Pudding
seeded dates 1-2 t. soda
}rgg_ water 1 c. rolled oats
cook to a thick paste 1-2 ¢,
154 c. flour . 3-4 c. buttter
l-’t-"“' 1 c. brown sugar

Sift flour, soda and salt, add sugar and oats. Cut in butter. Spread 1-2
of this mixture on bottom of greased pan. Spread date paste on top, then
rest of dry mixture on top and bake 40 minutes in oven at 350 d

! 3 egrees,
ﬁn warm with whipped cream. —Mrs. Carlyle Wade
Frozen Pudding

" 1.2 c. seedless raisins

1-2 c. crystalized cherries 1-2 c. pineapple syrup
1-4 c. citron 4 egg whites

1-4 &M nuts Pinch of salt

1-2 c. ed pineapple 3-T. Lemon juice

1 c. sugar 2 c. cream

Cover raisins with cold water, bring to boil and simmer five minutes:
drain. Mix with cherries. citron—cut fine, nuts and pineapple, cook
sugar and pineapple syrup together till thick: pour over stiffly beaten

whites to which salt has been added. Add fruits, nuts and lemon
ce. Beat cream stiff and mix with egg and fruit mixture. Color, pour
ring mold and freeze. —Mrs. Paul Overholt

g e = e e S =
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COMPLIMENTS

'*- HARRY C.SOLTER,M.D

MARLINTON, WEST VIRGINIA
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Crumb Top Apple Pie

Slice tart apples in a deep pie dish; sprinkle over all 2-3 c.
well with butter. Sprinkle any desired seasoning, add 2 to 4 T, Bﬁﬁ?& ™
Crumbs. 1-2 c. butter ]
1 c. flour 1-2 c. brown sugar
Mix into crumbs and spread over all. Bake in slow oven till brown
—Cathleen M. Vay
Chocolate Ice Box Cake Vaughin

4 sq. unsweetened chocolate 1 t. vanilla
1-2 ¢. sugar 4 egg whites, stiffly beaten
Dash of salt 1 ¢. cream, whippe

-4 c¢. hot water 2 doz, lady fingers or sponge cake

1
4 ﬁ volks
t chocolate in top of double boiler. Add E::igar salt and water, stirring
until sugar is dissolved and mixture blended. Remove from fire; add
egg yolks one at a time, beatin oroughly after each addition, Place
| over boiling water in and cook 2 minutes or until thickened, stirring
constantly. Remove from boiling water, add vanilla and fold in egg whites.
Chill. Fold in whipped cream. Line bottom and sides or mold with lady
fingers or apon&pake. Turn chocolate mixture into mold and place lady

fingers on top. 11 12 to 24 hours in refrigerator. Unmold. Serves 8.
—Mrs. Charles Maule

Date Pudding

1 lb. dates 1 t. baking powder

2T. meltedalgnrﬂ“uﬁb » 1 ¢. walnuts (broken or chopped)

1 c. sugar 1 1-2 c. flour

1 egg beaten 1 c. boiling water

1 t. soda

soda over dates and pour boiling water over them. When cool
with

Put
work with the hands thorou hlir. Cream butter and sugar, add other
ba.l%e n slow oven. Serve with Brown sugar

3 T. flour
and sugar together, add 1 c. boiling water stirring well. Add 2
Cook 5 min. and add 1 t. vanilla. This pudding maglbe served
—Mrs. E. H. Williams
Apple Macaroons
a square cake pan and sprinkle with brown sugar,

Pinch of st




Lemon Chiffon Pudding -y
mwi
$er sifted flour 15 tap. it '

sugar
Cream in 3 tbsp. soft butter, add 3 volks, beaten, 3
or mmé&-zinms.gﬁtég:egﬁkgmtei c. milk. Fold in Et::gv}ﬁﬁ:sz,
’umlnm. e as 'iBE nwn.mg dish. Set in pan of hot water and
read Pudding — De Luxe
, scalded E-E tsp. salt
d crumbs or cubes 1 tsp. vanilla
1-4 c. melted butter

=

bake
qt.

C.

g ik

bread crumbs to scalded milk and let soak 15 min. Add s

to slightly beaten eggs and mix thoroughly, Add milk, hreadufxnﬂad.
melted butter, and flavoring. Pour into a greased baking dish, set in &
pan of warm water, and bake in a slow oven of 350 for 75 min. Serves 6.

&
2

Serve with the following sauce:
1 scant cup sugar legg -
3 tb. flour 1 1-2 ¢. milk
Pinch salt 1 ts. butter

Season with nutmeg or vanilla
Beat egg—add sugar into which the flour has been stirred. Pour milk

into this very slowly and let cook until thickened. —Mrs, P. R. Overholt
Peach Luscious .

3 ts. baking powder

1-4 c. sugar
] eggs, separated 1-2 tsp. salt
1 e. flour 8 to 10 large peaches
3 tbs. shortening 1 tb. lemon juice
Grated rind 1 lemon 1-4 c. powdered sugar
1-2 c. milk
Blend sugar, yolks and shortening in a few fast stirs, add sifted dry
ts and remun rind alternately with milk. Rub sides of wide shal-

low ing dish with shortening. Fill bottom with peeled and quartered

mu prinkle with sugar and lemon juice. Pour batter over peaches.

in moderate oven. Cover with meringue of the egg whites and giepw-

dered sugar. Brown meringue in a slow oven about 15 minutes. Serve

plain or with cream. —“Culinary Capers”
Charlotte Russe

1 pt. cream whipped stiff, add 1 1-2 ¢. powdered sugar, combine with

i.e.w whites beaten stiff. 2 t. nectarine or desired flavor, Line glass
with lady fingers or thin slices of delicate cake pour on cream. Old

recipe.
Marvin's Favorite

12 ¢. uncooked rice (cook until very tender—blanch, reheat and dissolve
q in it

1 th Knox's gelatin 1 ¢. marshmallows (cut fine)
¢ cold water 1-2 ¢. chopped cocoanut, steamed.
1-2 ¢. chopped nuts (optional)
(10 cent nize) 1 pint cream whipped B

above and when cool add:
Date Pudding _
1-2 ¢. whole wheat four

Pinch salt

Page 51



: g i Plum Pudding

t dates and raisins with water and let cook 40 m;
with sugar and stir all together. Cook u te-,T Tn";;?‘:‘t'm

to serve. Keeps well. Garnish with Whippeg . A4

r 1 ¢. soft bread crumbs, 1 c. each; finel
| "f.’:‘ws,fté'_“hmwn sugar, 1 ¢, raising, 1-2 c. each cfnﬁﬁ“ﬁfﬁ“ﬂ anq
4 ix and sift 1-2 c. flour, 1-2 tay oit®s, figy

uts, sliced citron. :
-nlnnun;non. salt, and 2 tsp. baking powder. Combine the fryjt E:l‘;uf?eg.

mixtures add to this 2 eggs, well-beaten, and 1 c. milk, : our
greased m?ﬁd and steam J hrs. Serve with hard sauce. Pour ing, well.
—Go
Plum Pudding o Hnuﬂkeeping
3-4 c. finely cho .
1 1-2 c. bread crumbs ely chopped figg
1 1-2 ¢ finely chopped suet : 1-2 c. milk
1 1-2 ¢. brown sugar v - ?:g%lsnur
seeded raisins 2
s = 1 tsp. Royal Baking Powder

i tsp. cilnnamon
tsp. cloves
1-2 ¢. shredded orange peel
1-2 ¢. shredded lemon peel %? t%p.n:atff 5
Mix all these ingredients well together in large bowl, put in wel
Ids, set in sauce pan with boiling water to reach one half uL;J i?: iﬁﬁd

- steam this 3 1-2 hrs. Turn out carcfully on dish and serve with hap

Sauce.
Hard Sauce

Cream 1 c. butter and add gradually 2 cups of pulverized sugar, yge
cream to thin it down and flavor with brandy and a little nutmeg;

on ice until needed. —Mrs.P.T. W
e Lemon Sherbet ik

' sugar 1 cup water
= for 5 minutes. Fold syrup into:
stiffly hites.

: in well:
Ih 1 cup water
tray and set cold control at fast freezing. Freez

, Pour into M:i'

- stiff and beat or thoroughly. Return to freezing compartment anu

~ finish freezing. -—ﬁm Barbara Bragg
L Cream Puffs

re 425 degrees, baking time 35 to 40 minutes.
1 c. water

sauce '#}ltn mixture boils “‘“f:&‘&' :ﬁ-‘d
: mﬂ g.m;fnum nddlLr;s
y ; sheet and form Int¢

inch high and 1 1.2 inch apart




Mock Chrl:u Cake

gwieback eggs
ﬁrw.m Juice of 2 lemons
1 condensed milk—Eagle Brand

St butter, mix with zwieback. Line dish with this. Mix

! baking

of eggs and lemon juice. Slowly add milk. Fold in stiffly beaten
f whites. Pour into dish—sprinkle top with zwieback. I-ﬁltn.kgr in 350
degree oven 15 to 18 minutes. —Mrs. Laura May

Cranberry Ice

1qt. cranberries 2 ¢, water
’ﬂpnfmfll‘ 1 orange rind
Juice orange

Cook cranberries and water to boiling and allow to cook for few minutes
or until the berries become soft. Run through sieve. Then add sugar to
Add grated.. Heat again until sugar is dissolved. Add orange
ice. Remove from fire. Then allow to cool. Pour into Frigidaire freez-
ing tray and allow to freeze solid. Remove to mixing bowl and beat with
an electric or hand beater until mixture becomes very light. Return to
freezing tray and allow to finish freezing without stirring.
Set cold control at Tth posjtion for freezing and 4th for holding until
serving time.

!_,,._.W,M.- . B et s e ﬁ.’
i

COMPLIMENTS

GEORGE F. HULL, M. D. ;

DURBIN, WEST VIRGINIA §¢

-

LS. SMITH

e N . i

i

FUNERAL DIRECTOR

-

MARLINTON, WEST VIRGINIA

i i S e S g~ Pl = Tt

g o e e i gl Rl

-



E6GS
&

“Now, good digestion wait on appetite,
And health on both.”

Macbeth, Act. 111
£ 3

Luncheon Menue

|
By Mrs. Essie D, McLain, West Union, W. Va. Won 1st place ip g ~
By M Egg Consumption Contest prace in State-wig,

‘Serves 6 persons
| LUNCHEON

l“'—i Tomato Juice Cocktail
: Hot-stuffed eggs

Baked Buttered Peas
Baked Apple Sauce
Health Salad Pickled Beets
Hot Rolls Butter
Cocoanut Cream Pie
Iced Tea

_ Hot Stuffed Eggs
mOeG ha ' 12 hard cooked eggs
ired mustard 1-2 t. salt




Fried Noodles With Eggs

boiling noodles in salted water until tender, drain. i
Wunﬁl browned. Pour over this 1-2 to 1 cup cheese bgge;n i;_?n:a
...awz or 3 beaten eggs. Stir and remove from fire when cheese is melted
ind eggs begin to set. Salt and pepper. —Mrs. O. G. Olson
Eggs and Mushrooms
-boil six eggs. Remove yolks and mash. Add chopped mushro

s.l::f in butter and season with salt and pepper. Rill egg whites. ﬁ:ﬁ;
3 rich cream sauce. Asdd grn“t‘defh cgle:;e. Pour over the Eg?'a in a ‘hnking
brown in oven. Serve oast. — in L & ?
dish, Individual Omelette S
Beat white and yolk of egg, separately. Fold white into yolk. Add tsp.
parsley or minced ham. Cook in a small frying pan over medium

heat. Serve one.
rw#ﬂm‘_mwu“-, qqqqq e e e e e e e i i e
SRRSO
I
)
; R. GLENN SHRADER, PROP.

Marlinton, West Virginia JI

DEALER IN 7

ff Kelly Famous Flour, Ubiko Feeds, Fine & Course Salt, Agrico i
E Fertilizer, Grass Seeds, Bulk Garden Seeds, Hay, Plaster, |

Lime, Brick. Roofing, Groceries, and Dry Goods.

“COURTESY ALWAYS" ' “WE DELIVER"

WE BUY AND SELL COUNTRY PRODUCE

-

' 1*- will welcome the pure refreshment of ice-cold Coca-Cola when
~ ¥ou come home hot, tired or thirsty. :

*_II )

_ old Coca-Coln is every place else; it belongs in your family

L

_GET A 6 BOTTLE CARTON FROM YOUR DEALER

| COCA-COLA BOTTLING CO.
| RLINTON, WEST VIRGINIA r
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MEAT AND FISH

{ *

; “If you prepare a dish carelessly do not expect
' Providence to make it good.”

—Ruskin
: *
Mexican Steak

One and one-half l!m. round steak, 1 1-2 inches thick; 1-2 dozen sweet
‘p?nfan. 3 medium size onions, 1 pt. tomatoes, chop steak on one side
1 c. flour, 1 t. pepper, 1 t. salt, fry suet. Then 2 heaping T. lard. .
Let this fry brown very slowly for one-half hr. on the floured side. Turn !

lagd h::matws, pepper and onions and set in oven and let roast for 1

x

Ham In Gingerale
Slice of ham two to four inches thick. Western Ham is best. Parboil
add sugar and water if very salty.
in baking pan, cover with 1 bottle gingerale. Cook in hot oven until

b

Noodle Ring

1 pkg. or noodles cooked, until tender in salted water, rinse with cold
and drain. Take 4 slightly beaten eggs and 3-4 of cup of thin
salt and mn 4 tbs. of melted butter, mix well all together and

a butt ring mold. Bake in a pan of water 40 minutes in a
degree oven. Then make a Chicken a la King put in the center to

at table or your favorite recipe for creamed chicken or any other
med fish or meat. —Mrs. H. R. Wyllie

Scrapple

4 pounds of shank of fresh pork shoulder. 2 pounds of pig liver.
 Cook meat, grind and add to water meat was cooked in, add water to
make the ambunt of one gallon. Thicken to the consistency of mush with
rts of corn udﬂour.smmpwitl;limt,%epperandﬂg&
into pans to cool. When firm, u—-ﬁm ik Devie

Baked Slice Of Ham With Hominy

*
- e e —

dh



Chicken A La King

P':}Pm in a sauce pn.ri:: .
gofdlsdebickenmet, 1 deed hard il e

n | o e 3-4 .. ‘ch =
3*; g :;:P red pepper (sweet) opped green péppers
I-Th;m make a cream sauce of: . o
tbs. of butter : 1 .. {_‘_hlcken btﬂt.h
4 tbs. flour v ool ts. Balt
2 ¢. milk V4 -ts. celery salt
1-4 ts. paprika.

hen thickened and thoroly cooked, add the chicken and other ingredi-
ent‘:- Heat thoroly. Serve with canned fried noodles or in baked I;g;:d;t‘

ring. ~_Shrimp Wiggle

1 can shrimps, 1-2 can sifted peas drained, 1 pt milk. Cream 1 T. melt-
od butter and 1 T. flour, stir into milk. Season with' salt and pepper, add
shrimp and peas and serve on toast, crackers or in pastry cups.

—Mrs. O. G. Olsen
_ Scalloped Tuna
1 can Tuna fish broken into bits with a fork. I beaten egg, 1 cup milk,
1 cup fine bread crumbs, 1 T butter, salt and pepper. Mix all together and

bake until light brown. —Mrs. O. G. Olsen
Barbecued Spareribs

3 Ibs. spareribs 1 small bottle ketchup
1 medium onion 1 T. Worchestershire Sauce
2 T. butter 1 t. muhstard
2 T. vinegar 1 t. mustrad
2 T. brown sugar 1-2 c. chopped celery
4 T. lemon juice 1-2 c. water
Salt and pepper
dish and

Have spareribs cut into pieces for serving. Place in a bakin
ut, uncovered, in a moderate oven until browned, about 30 minutes.
wn onion in butter. Add vinegar, brown sauce, lemon juice, ketchup,
Worchestershire sauce, mustard, celery and water, and cook slowly for
twenty minutes until flavors are blended. Pour over browned spareribs
and cook in a moderate oven (350) until done, about 30 minutes longer.
5 —Mrs. E. P. McLaughlin
Leg of Lamb
Wipe meat with damp cloth, season with salt and pepper. Cut narrow
gashes in meat and insert small pieces of garlic or onion. Place meat on
rack in ﬁg roasting pan; roast in moderate oven 400 degrees for 30
minutes. uce heat to 300 F. Allowing 35 min. to the Ib. of meat.
Lamb Gravy
1-2 e lamb fat drippings 2 qts. water (cold)
1-2 ¢. flour Salt and pepper
Blend flour in hot fat, brown well. Add water slowly. Cook until thick

snd season with salt and pepper.

Croquettes
chicken, turkey, ham, beef, veal of pork
onion heaping tbs. flour

mze of an egy 1 ¢. milk
butter, add the flour and stir in the milk gradually. Add salt
o taste. Cook until thick and add the meat and onion. Set

and dip in and then in cracker
weky iy, oy gt e g, o 0
; ] . . “ Ll
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cheese, Graham milk, beaten and cheese, coarse '
w"“’"{nm’m“thuumdpger ; e

Season e '
, top with Graham crackers crumbs ang bake
- 55 to 30 minutes. —Mrs. Philip S. Md&rm&

Chicken Pie

full wn young chicken that weighs from 4 to 5
(he(iugi-e“l:lr‘esdngﬁ. Place the chicken in a boiler: when it mﬁ?t
boiling point skim the scum off. Season to suit the taste with salt, pe
' Yand bugm it is well cooked have enough liquid to cover it |} |
W a deep casserole or baking dish with a crust made very light, like rinﬁ il

‘¥ Royal baking powder biscuit do_uE , then put your chicken in the
over this pour the liquid to which has been added 1 beaten egg and ; !
cup of cream. Add the cream to the egg before pouring in the liguig ta
t curdling—cover top of your pie with a layer of the ﬂﬂugh:
ve a hole in the center about like a teacup or you can make o
cats in the dough of this top crust as you prefer.

Pork Pie

Line deep casserole with flaky pie crust, enough to come up over t
; with layers of (3) h boiled eggs, diced onions,diced cu?:f];:é
potatoes, diced cooked pork (or other meat) pepper and salt, repeat,
d pour over, (if no gravy, use butter) and hot water until
seen by tipping the dish.
—Mrs. L. Bryce, Ronceverte, W. Va,

Veal Pie (Serves Eight)

i
E

2 Ibs. veal, cheap cut 1 c. whole milk
1 c. peas 3 c. veal broth
3 1% e. flour

3 5 ¢. mushrooms

or % ts. of celery seed
mushrooms are added, use 1-2 cup of peas and carrots
of 1 cup. 1 ts. of grated onion if desired. _
veal until tender—drain—Ilet cool. Then dice. Butter baking dish.
the 3 veal u&eboﬂinswm
with veal. Add to 1
butter. Make thickening of 1 cup whole milk and 1-2 cup
roth and let thicken. Pour over veal and o O

LAl



.. Roast Duck

and wash duck put in roaster, sprinkle wi

seeds. Add 3 cUps Water and roast in earsre ™ %2ch of salt and
ﬂ""wa and baste several times, adding more water if o ter until soft
dt“"m cover off roaster and let brown lightly. Serve wip hdtﬁ?l::

» or sourkraut. —*"“Culinary Capers”
Wild Fowl and Game Relish
berries 1 orange
}mﬂlmt app!e ] 1 pecans
mpg‘tuthroﬂﬂh fine grinder. Sweeten to taste. (about 2 c.)
Ham Loaf
2 bs. fresh ham 1 pt. milk
2 Ibs. cured ham 1 c. crumbs
- 2 t. dry mustard
L. ¢. brown sugar

Mix well altogether. Bake in open loaf pan in 300 degrees oven about
2 hrs. —Esther S, Davis

Chicken Turnovers with Mushroom Sauce

Cut pastry into 6-inch squares. Put ' cﬁ) well seasoned, minced canned
chicken in center of each pastry attlare oisten edges of pastry slightly
with water; fold pastry over chicken to form triangles. Seal edges by

with fork. Place on baking sheet

w with floured fork; prick to
in hot oven. 450 degrees, for 10 minutes. Reduce heat to mod-

erate 350 degrees and continue baking for 20 min. Serve at once with:
Mushroom sauce.

L, Ib. mushrooms 3 tbs. flour

3 ths. butter 1 1-2 cups milk

11.2 thickened broth or left over chicken gravy (thin)

Salt pepper

Wipe mushrooms with damp cloth, slice lengthwise. Cook mushrooms
butter for 3 or 4 minutes. Sprinkle with flour, stirring until well
Add the liquid gradually; season and cook until thickened, stir-

fing constantly to keep sauce smooth. 6 servings.

< Fried Fish

fish (if desired) ;I;:—ﬂilt into pl&l;ﬂfﬂé:;
thoro ip pieces
mﬂwm meal, and saute in hot Spry in
e Ky
bs can be su u or .
s seasoned flour

.

| BT i

£

milk and then in




Mushrooms Stuffing

ts. salt 44 c¢. mushrooms, brown
e
ew on fui
the. melted butter 1 ta. o el
Few ne pepper
B aina natme PSEEes
Mix all together lightly. —“Culinary Capusg )
Mock Chop Suey |
;.l‘. ml.c;:i:nl g i'l.l;ﬂ ¢. tomatoes
on or more E ham und
35 coiery b ek

Boil macaroni in salted water until tender. Let tomatoes and celery
simmer until tender. Melt butter in frying pan—cook onions and then
the meat. Add drained macaroni. Stir well. Add tomatoes and celery
Season to taste adding more butter if necessary. Soy sauce maﬁv be used.

—Mrs. P. Overholt
Pressed Chicken
1 fowl 1-3 e. cold water
2T. ulated gelatin 3 hard cooked

chicken with celery leaves, parsley, 1 onion an en pepper until
chicken cooks off the bones, and cook remaining liqui unt.ii’e &ere is 3

% in small pieces. Dissolve gelatin soaked in cold water by
adding the strained broth. If fowl is very fat, skin off some fat. Wet a
loaf pan and place of chicken mixture in it then place the eggs
SRSORER the center, Cover with remaining chicken. Flace In refrigerator
~ to set. Add salt and pepper to taste. Be sure to cook liquid down before
‘adding to gelatin mdnglcken. —Mrs. E. L. Fenton

} , Baked Peppers

Cut the seeds from Ereen peppers, boil about 20 min. run cold water
drain in bread pan that has been generously spread

rice washed and cooked 30 min.1 small can tomato paste

d veal i |
2 mmu cut fine

R SN0 08 dosrad. T poyper sl pour o Uit ot v
| : v W oven [
over all. vid irs, Herbert Vaughan

£
:
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I— o
| I"!'m.'?ur_ Sauce Py | j&-ﬂ%

and sweet small pickles, chopped very fi ’ n

:{': :hiﬁ:rchaw fine . - 1 T. chop P::ﬂle?' v .
1 T. sweet pihb‘;‘gﬂhnpped fine 1 hard boiled egg chopped fine F
2 |

: Kdd all ingredients to one cup of mayonnaise, mixing thomughly_ Add ;
enough vinegar to taste. —Mrs. Jack Richardson ?
Oyster Fritters {

;: p-lﬁl;l'oi'wder - 1-4 ¢. condensed milk f
4 t,hmmt 1 T. oyster liquor \
|

1 : ysters and a few drops of onion juice. '=.

ang sift first three ingredients. Beat egg and add milk dilutea |
wit:o:{ltel' liquor. Combine liquid and dry ingredients and beat well until
or about 2 min. Drain and chop oysters, season with onion juice
and paprika. Add oyster to batter. Drop by spoonfuls into hot fat having
a tg:ﬁpenture of 360 degrees F. or hot enough to brown cube of bread
a golden color in one minute. About five minutes are required for frying.
' —Mrs, E. B. Colling

Rs

ITALIAN SPAGHETTI DINNER

Menu :

Grape Juice Cocktail '
Spaghetti and meat balls Italian Bread |
Head Lettuce with French Dressing - 3
Celery Olives Pickles & |
Fresh Fruit Coffee < S

Meatless Spaghetti =

2 Ib. spaghetti boiled 15 min. 8
-H = grated 1 can tomato soup
2 1-2 pt. tin lima beans :

cheese
peppers Salt and to taste
Fry p _qndmiomuntiltonder.lﬁxmmdientsmdhntin

Italian Macaroni




Italian Spaghetti

1 1-2 Ib, ground round steak. 1 ts. of
1-2 1b. ground pork 2 tbs, ufpgpwnrmm“ ch
1 large onion, chopped 1 tsp. salt eesa
1 clove garlic, chopped 1-2 tsp. peppper
1 cup bread crumbs 1-4 cup parsley, chopped
3 eggs, beaten 1-2 cup olive oil
Combine all ingredients, working well togeth :
of golf balls. Fry in hot olive oil, when brows 'J’g&kﬁf;ﬂﬁlz,ﬂ the s

tomato sauce and cook at least for thirty minutes, hot

Tomato Sauce

2 cans No. 2 1-2 tomatoes 1-2 teaspoon Pepper seeds
Salt 1 tea ;
2 cans tomato paste Daahﬂg:;;tﬁ:ugar

Strain tomatoes and other ingredients and cook sl 0 :
To cook spaghetti: Two pounds of spaghetti are n{;:rgdu?::-l Etijéﬁ?é;d.

= It is cooked in long strips rather than broken in nineac. 3¢
salted water; as spaégﬁ:tti softens it will henlﬁ ?aﬁﬁxi'adl ends in
- under water. Cook until tender. Then drain and wash wall with gnld s
- spaghetti A.;E hea,tedl;mfoven before serving, =
serve: amount of spaghetti is put on the plate, T three
balls are placed to the side and the tﬂmatﬂpaauee ;F.;?u:; ov
~ spaghetti. Parmesan cheese is sprinkled over all, =

s

Italian Spaghetti.

- 2 Ibs. round steak 1 qt. tomatoes
- %2 Ib. lean pork 1 can tomato paste _
1 cup mushrooms—added after cooking sauce ' 1
L garlic clove or 5 or 6 onions if garlic is not liked.
4 ths. olive oil 2 Tbs. flour
. syrup 2 Ib. spaghetti
rlic or onions in fat and remove from pan. Add ground meat
‘until brown. Add other ingredients except mushrooms which are
and cook 6 hrs. Season with red pepper and salt. Thicken

L,., &fm 15 minutes. Serve with Ee_abo:;

e




cook until done; “dcg ﬂp“ Py
off and let hrnwn.abMt—l-hznl}:An:n B mr;
u

Deviled Crabs

1 ts. Worchestershire
4
s
1 tb. flour

1 c. milk

_ » 2 egg yolks
with other ingredicnts. Let stand 30 minutes, Bake 20 njin.

Smothered Pheasant

and feet from birds—skin and split in half. Roll in flour and fry in
brown. Put in roaster, pour & little water over them and cook in oven about
hours. —Mrs. F. P. McLaughlin

:

Roast Grouse

birds and leave whole. Make stuffing of 1-2 head of chopped cabbage—2
j ‘gized onions, chopped—1 cup bread cubes, salt and pepper and sage to taste,
1-2 cup melted butter. Mix well and add chopped giblets. Stuff birds and tie legs up
Place in roaster and pour in boiling water and melted butter. Bake in
: oven until tender. Baste often to keep moist. Put remaining dressing in
paking dish with a little water—cover and bake about 1 hr.

—Esther 8. Davis

> Chicken Dumpling
) 3= (FOOL PROOF)

4 : : o, » s -'&r“ﬂ' = .
A, A s
. iy | ¢ - - - ;_.1-1".4"-_'{. I. '.___ .
_J'*'rli' g ."'h:.*_- e
Tl 5




|

aprings parsley

-]
1 spring of mint, cel
;mmﬁmhﬂm

the jack rabbit in salted water over-night after it has been ¢

leaned and qiy
pour off thewater and dry each piece carefully. Place the fat in a kettle, L:;:f:d :
the garlic, unlons chopped fine, parsley and mint. Cook until lightly hrnwn“
add tomato soup and mix well. Place the rabbit in the kettle and COVer with

1

Mrs. Foster’s Baked Chicken

lmm.mtmmmmmmwhrdmlmm
rooms, mix well. = .
Put in baking dish, add stock until half full. When done, add buttered bread crumbs |
or turkey dressing, and brown in slow oven about % hr. |
—Mrs. Maude Foster '

Caliente Shrimps .

-5

Serve hot cooked shrimps with the following sauce: |

% ™. butter melted 1 t. Worchestershire sauce
34 c. Sunkist lemon juice 1 t. paprika
% ¢ catsup Sugar to taste

Mix and heat thoroughly. Serve sauce hot in individual bowls. Remove shells from

shrimps and the black line. Reheat shrimps after cleaning and dip in the sauce one at a

©  time. To each person allow 4 Ib, shrimp. Cook shrimps previously in boiling water for
- 20 minutes. Good.

Scalloped Oysters with Mushrooms

Make a rich white sauce of 4 tb. butter and tb. flour and enough milk or cream to

~ make & thick sauce. Butter a baking dish, put in layer of oysters then put half a small

of mushrooms, cover with the sauce and a thin coat of buttered bread crumbs.
Dot the crumbs on top layer with butter.

) & baking dish large enough 30 as to only have two layers of oysters to get
results. Bake half an hour in a moderate oven. 1 pt. oysters.




R . @ Sauce for Cold Meat or Fish
an 2 eggs for 10 min. Mix with 1t. mustarg
._"l 8 T. vinegar and 1 T, “T-Iﬂ.l..p‘ little PeDper ung salt, § T,

Escalloped Shrimp

.2 ta. 1-2 ts, scraped onion
14 ta popriKR 2 h. chili sauce
i celery €W grains cayenn
" preak in pieces 1 pint cooked shifmp and add to uauc?:':u:zr with
#ﬂw in hot oven. Serves 6. buttered crumbes
=
Illl

—"Culinary Capers"
Boston Chops

 Pry four or five pork chops and season, brown nicely. Place in casserole and

 with two cans of pork and beans. If desired add ketchup and cracker crumbs t:at:nﬂ

 Bakeat Jeast half an hour in a moderate oven, 5
R

N

~—Mrs. D, L. Leisher
Roast Turkey

wash and dry turkey, tub the inside of turkey well with salt. =
- . Dﬂllilnl

stale bread; ()5 yeast and 15 salt rising) toasted lightly in oven. Pour
1,‘ ‘melted butter over crumbs. Moisten lightly with warm water season to taste with

. mm sage, to 1 gal. crumbled bread use 1 c. butter.
- Butter and flour mixed with hot water and rubbed over turkey during baking keeps

= e

turkey moist.

s

—Mrs, Laura May
Swedish Meat Balls

~ 1Ib hamburg steak, '3 1b. fresh pork ground, 2 slices bread, 1 small onion chopped,
:ﬁﬂlm Mix ground beef and pork together, add bread which has been soaked

free from water, and then onion. Mix thoroughly, make into small

|

Spanish Stew

: 1 can peas, 1 1b. chopped steak, 1 green pepper, 1 good sized
slowly for 40 minutes then add sait and % c. butter. —Mrs. O.

Meat Loaf

4 stewk and 1 1b. pork ground together
 rolled fine 1 large c. canned tomatoes
- - - \ 1 large onion chopped




1SN Rissoles

o WMWmmmm MHMhmhurgumm”t‘m
' ~ Add 1 chopped onion, 1 egg and bread squeezed out of milk. Shape in cpy.
mlﬂnuhﬂour Place in baking pan and cover with following sauce: Ry,

can of tomatoes through sieve add chopped pepper, onion and pinch of soda. Cook
about ten minutes. Pour over croquettes and bake until meat is done. Baste fre.
quently with sauce. —Mrs. Forrest Pritcharg

Refrigerator Meat Loaf
miuﬁ gelatine on 1-3 c. cold water; dissolve over boiling water. Mix

three cups ground cooked meat one cup chopped sweet pickles, 15 ¢, milk, 114 ts.
salt, 1% ts. dry mustard, zth.vinmr from the pickles, 1-3 c. ketchup, 1% ts. Wor-

chestershire sauce. Add gelatin; mix. Pack Into greased loaf pan. Chill until firm.
Serves 4 to 6.
Meat Loaf
2 Ibs. ground weal, round stcak and pork.
2 eggs beaten salt and pepper
3 tbhs. melted butter 1 can mushrooms (stems and caps)
1 medium onion, chopped. 4 tsp. catsup
1 cup milk Parsley
6 crackcers, ground : hard boiled eggs

Mix all ingredients except the hard boiled eggs. Put a layer of meat in the bollon:
of a casserole then place the hard boiled eggs in a row and cover with the rest of the
meal. EBake about an hour in a moderate oven.

—Helen No.tinphara

Meat Loaf

2 Ib. ground beef, 1 can tomato soup, 3 ts. rolled crackers, alt and pepper to taste.
Mix well and bake two hours. i —Mrs. Carrie Edgar

Pork Creole

lean pork. ground, salt and pepper
in skillet in 2 T. butter. Then combine with 1 can cooked spaghetti. 'z can
soup, % lb. grated cheese.

Iﬂllﬂur and put bread crumbs on top. Bake 300 defyees for 30 minutes.
—Mrs. Raymond Condee

’ Sugar Cured Ham

1 cup light brown sugar
nmmm Mix above for each ham. Lay wrapping paper
e ‘on that, Rub rind side of meat with a little of the mixture,
the cloth. Lay ham on this with rind side down and shank from
ure well into the flesh side and put plenty on the shank. Draw
paper closely and pin.
down and hang up. It

T




FRUITS AND VEGETABLES "
: ® 8
X .y
- wpMerbs and other country messes, .
__ ___"7 b which the neat handed Phyllis dresses '
"1 o . - X —Milton vl e
L 4 '
Spanish Rice
4.3 ¢. shortening ' 1 ¢. diced cel
%ﬁe (minced) 3% c. tﬂmﬂtﬂ:;-?anﬂ juice £y
jec gliced onion 2 t. salt ¥ i
1 Ib. ground meat '5 t. pepper -
1 green ?Qp&—mt 2 T. worchestershire sauce |
1 ¢ rice (wash and dry) . cmfwyp cmfw;g: cmfwwwww
| Melt fat—brown garlic and onion slightly with meat and brown. Adé

_ . celery, toes and seasoning and cook until steaming. Sprin-

kle rice over top. Do not stir aft.er adding rice. Cover and cook ?mtil i

rice is tender. pkg. spaghetti may be substituted for rice. : i
3 _ —The General Electric Cook Book

_ S Baked Egg Plant

' § medium sized tomatoes (or can tomatoes)

‘1 medium sized egg plant Bread crumbs

g-ﬂhm sized onions g:lt{;ter :

'3 medium sized pep and pepper

- Peel and soak (and cut in walnut size pieces) the eggplant for a few

il salt water. onions, peppers and tomatoes. Drain
place layers of ant, onions, peppers and tomatoes,

and butter in baking dish, with bread crumbs over the top,
or until done. —Mrs. Paul Mason

Boston Baked Beans

oup beans soaked over night then cooked until when a spoonful
nd blown on the skins crack. % lb. pork, scrape and wash
in earthen pot. Addeookedll’loqanam 1 t. English

K 3 T. salt, 1-3 c. ' , 3 T. brown % g
| hol water or tomatoes juice, cover all the ﬁ:uid bake in ﬂ
0 hrs. Tomato paste may be used also a whole onion

¢ uliflower with Mushroom Sauce

s 4 T. flour

o
B




1 For forty years we have served the pecple of this
community as distributors of hardware, household
. furnishings, and electrical supplies. .... We wish to

continue in the same capacity for the years to come. ]

‘ ?
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Baked Onions

parboil enough small cured onions to fil i i
two salt h:i.ﬁ“r:lnh fill with A 26
Butter 14 With onions. Sprinkle ligh
14 ¢, cream on. Cover with grated Ameﬁnaﬁ L.lt::r%m:;th 33;‘;, P“‘:;
crumbs, dot with butter. Bake in hot oven, ~

—Mrs. C. C. Clendenen

is

Potato Chips

Slice large potatoes in potato slicer. T
petween absorbent clntliespfnr 1 hr. Soak 1 hr. in cold water. Dry
H.wbum iron vessel nearly filled with lard. When hot enough to
brown quickly, put in potatoes, not crowding. Turn as they brown
Drain on brown paper. Sprinkle lightly with salt. Never salt fat or use
ey —Mrs. C. C. Clendenen |

VEGETABLES ?

. Fried Cauliflower

te a head of cauliflower into pieces and cook in a small amount
of boiling salted water until it starts to get tender. Drain and dip each

piece in b:‘l)ightly beaten egg and cracker crumbs. Fry in deep fn.g until
wi.

;

—Helen B, Nottingham i‘

e R
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FOR DELICIOUS FOODS ‘
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follow the receipts from this '

BOOK *
FOR SAFE BANKING

get you receipts from

FIRST NATIONAL BANK |




“Hotsput™
mwm:mwamzmw

Mushroom au gratin

1 can consomme 1 cup medium whi
1 1b. mushrooms Ve :p grated ch;:;m i

Cream mushrooms and cook in consomme five minutes. Drain. py
g baking dish and pour in white sauce and sprinkle cheese over 'b:}p: Bak:

350 degree oven until done,
—HRsther S. Davie
Baked Pears

1 qt. pears, 2-3 C. light brown sugar, 1% t. cinnamon, 6
butter. Bake in slow oven untilglai;ht brown. Serve ﬁuﬁémfml 31:

‘with meat as a vegetable.
—Mary Jo Allen

Cranberry Jelly

& c. cranberries 2 c. bmlmg water

over and wash cranberries, drain. Add water, boil 20 min., rub
seive. Cook 3 minutes, add sugar, mix well and cook 2 min.
Pour into jelly glasses or small molds and chill.
Baked Apple Sauce
12 medium sized tart apples
t. cloves 1 c. water
1% t cinnamon 1% e. sugar
- Pare, core and slice apples. Place in baking dish, add water. Bake 30
minutes at 350 degrees. Remove, mash. Add sugar. Serve.
—Mrsa. Essie D. McLain

t' o Baked Potatoes with Peanut Butter
' ® medium sized potatoes, greased and baked in oven. 2 T. peanut but-
ber or '% c..ground uts. Cut baked potatoes lengthwise, remove
and season salt and cream. Beat until fluffy. Add peanut

 butter or beat until smooth, fill cases, bake in hot oven.
- ground peanuts, s g b Ald

Asparagus Ring with Peas




Acorn Squash
E in two and remove seeds and pulp.

usage in the halves about 3.4 ful% Then place

¥ P‘l =
'small amount of water and bake in a “‘“ﬂ:";:emo:en king

Marshmallow Sweet Potatoes

sweet potatoes
ows (or less)

toes, add salt, sugar and butter. Take one marshmal-
Mash SW 'ﬂ_{oum“hed sweet potatoes then roll in crushed corn “akes,
Mﬁ oven until marshmallows are thoroughly heated. About &

’h —Mrs. Anna Bussard
Oranged Sweet Potatoes

i eet potatoes, 1 and slice lengthwise. Arrange
= dj“?hs;d s;r:xn'lnkle wighee',-& cup brown sugar, dot with 2
or and add 1 T. grated orange rind. Pour juice,over top and
E T brown sugar and a little pag:aﬂka over t%f». Baﬁe covered for
stes in moderately hot oven (375 degrees). chgrland bake ap-

.'1.' 15 min. longer- Ji Qﬁl uwg_ EF"‘;‘J"&
Candied Carrots

.. half lengthwise ofpl:uce " butter and water. Bake at

e TR e WL et b
Y i ) -f_l:'l': - g : %




Sweet Potatoes

potatoes, slice lengthwise and place in buttered bakin
gd'r:pruhtoucwuudwlthhmwn sugar a:dagenmm g dish

a
butter; until dish
201 Aah nalf ful an

i
g
g
:
:
-
é
g

cook until potatoes are done, uncover and

G io King
Baked Sweet Potatoes

Cook sweet potatoes in slightly salted water until tender, Season wi
butter and cream. Beat uﬁli:?l fluffy. Fill orange cups with mixtureftl;:
* with butter, brown in oven.
: Good luncheon accompaniment to fried chicken or breaded veal chops
Glaced Carrots '
Cook carrots until tender. Put in buttered bakin

dish, cover with
mixture made of equal parts of granulatcd sugar and butter. Bake until
well glazed.

Hot Slaw

A\
Shred 1 head cabbage, add 1 t. Bal:t,'kzover with hot water. Cook 20
min. Add 2 T. vin , drain, add lump butter. Serve hot as accom-
paniment to pork. bay leaves may be used, if desired. :

Spring Vegetable Shortcake R

_.l':
o -

y melt one package of creamed "old” American cheese in the

p of a double boiler. Gradually stir in 1-3 cup of milk. Add 1 cup of

oked peas and 14 cup of tiny cooked onions (the latter may be omitted)

4 toast rounds, place 2 stalks of hot buttered asparagus. |
the cheese sauce and vegetables mixture. Top with toast

which you have cut center circle. Put a small cooked

_center circle and border it with a pimento strip. Garnish

_ngguetE.SInith

¥ ~ Carrots with Lemon Parsley Butter




Pt
Whole Crmbcrr, Sauce ' Bt

or and wash cranberries—drain, Mix water and g

for 6 minuteés. Add cranberries, boil harg wi'ffgﬁtinsfﬂ-f:é

Baked Chestnuts

~ Bake in moderate oven for 30 minutes in a pyrex dish, covered. Last
et . —Mrs. H. Wyllie

Ny

Chestnuts in Cassernle

‘2 Ibs. Italian chestnuts. Parboil until tender but not soft. Shell and
planch in hot water and remove skin. Dust with flour agd put in buttered
easserole.  Salt and pepper to taste and dot with butter. Cover with

bake with lid on until sauce is done.
B 2 —Mrs. E. L. Fenton

Craola. Egg Plant
1 large or 2 medium egg plants
small onions

dlice egg plant and soak in salted water 1 hour, add onion and




PIE
L 2
y She may dress in satin
8he may know the language,
Greek and Latin

May know art, may know love and sigh,
But she is no good if she cun't

bake a ple.”
L 2
Hot Water Pastry
4% c. shortening 14 ts. salt
Hclﬂumﬂr 1 ts. baking powder
1% c. flour

Place shortening in a bowl. Add the boiling water and beat until smooth and
ereamy. Add the flour sifted with the salt and baking powder, and stir until a smooth
ball forms. Chill until firm before rolling.

mummmwmmwmummmmmm -
in a hot oven are deliclous.

These are sometimes called “Pigs in Blankets.”

Lemon Fluff Pie (For One)

egEs 1 lemon
tsp. water 1 cup sugar

tsp. sait B |
Separate eggs. Beat yolks up with 1§ cup sugar. Add water, grated rind and
Juice of lemon. Cook in double boiler until thick. Have egg whites beaten dry, add
salt and remaining %5 cup sugar. Pour into this the cooked mixture, blending it well
fogether. Fill baked pie shell. Bake in a very slow oven, not more than five minutes.
' under

Brown lighaly broiler. {Inmufw?darmﬂnmnntwrﬂinmmg'
. owven until brown).
- Pie Crust
 sifted flour 1-3 cup cold water
malt 14 cup shortening

and flour together until about the size of peas or rice. Add walter,
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Pumpkin Chiffon Pie
1 t. lemon extract

1 envelope of Knox gelatine

i ¢. cold water 1% ¢, canned pumpkin

4 t ginger % e, milk

1 t. cinnamon 1 c. sugar

i t. cloves 3 eggs

% L osalt :

To slightly beaten egg yolks add 4 c. sugar, pumpkin, milk, salt and spices, Couk

in double boller until thick. ;
Add tine, which has soaked for § minutes in cold water to hot pumpkin mis.
ture. When it begins to thicken add lemon and egg whites beaten stiff, to which 1 .
sugar has been added. Put in baked shell and chill in ice box. May be topped wity,

cream. Pecans may be added to pumpkin and cinnamon to whipped cream

Flora Dora Pie

in top of double boiler. Add % cup cocoanut and let steam together
for tes. Beat yolks of 2 eggs with 1 cup sugar, 8 tbs. corn starch and add
to the milk and cocoanut and cook until smooth. Let cool and add 2 slices of pine-

Pour into baked pie shell and top with meringue. Sprinkle meringue with
eocoanut and bro —Mrs. Joe Asheroft

Sunny Silver Pie

the. of pelatine 1 lemon, juice and grated rind
1 c. granulated sugar

4 egps
- Soak the gelatine in the cold water, beat the egg yolks until light, add the juice and
grated rind of the lemon and 1 cup of sugar. Put in a double bLiler and cook, stir-
ring until smooth. Add the gelatine and cook about two minutes longer. Remove
from stove and add the stiffly beaten egg whites to which have been added the re-
cup of Fill a baked pie crust with this mixture and let stand

When ready to serve top with whipped cream. Makes 2 small pies.

three hours.
Strawberry Tart Pie
1 gL berries 3 T. grated orange rind
1 ¢ waler 2 T. lemon juice
 Pinch of salt

~ Wash berries and place 2.3 of berries in baked pie shell. Mash the remainder, add

and water and boll untll mixture jells when put on a cold plate. Cook rind
e a lttle and pour over berrles. Chill. Spread with
—Better Home and Garden




Rhubarb Pije

1 egg
2 t. fNlour

‘- : until rhubarb l:“dum. 4 PASEY and cover wity iattiee

"_Immlmﬂ&lﬂlﬂleml.ﬁmktmtﬂthjckmdhﬁ
oar. Place in baked crust. llnkemeﬁnxuenfwmmtndputmﬂmng
hm'ﬂﬂsﬂukunnemﬂlputorhmrmumew

—Mrs. Joseph Bierer

Meringue !
6 T. sugar
Pinch of salt

bowl. Beat on high until stiff.
salt in small mixer-beater U
: m!il m“ and continue ben.tlng until sugar has apparently dissolved




KRAMER'S

5c $o $1.00 STORE i
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Stop and see us and we will be glad to see you
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Designed for more lovely you.

» Offering A Complete Beauty Service
MARLINTON, WEST ViRGINIA

| ; ANNETTE BEAUTY SHOP
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L hppln Butter Pie

émm:wwmm Im'ﬁn'l
ureh dissolved in o little water, R s
oBE _,.ul!“ With 2 Ts. water, Coox B
e . T Wi g a0 e
—Mrs. J, B Grub.::d

L

Dixie Pije

.. 1 ¢. butter, 1 1-2 ¢. damson or plum Preserves, 3 CEES, 1 T. vaniilg,

mmmmwlhmapmm?mm Bk
.  last. Bake in unbaked crust. Makes two ey al eggs sep-
'—Kt‘l. Lewis Gn-

Pumpkin Pie : i
in rubbed through colander

e e

e t. ginger
3-4 t. cinnamon #
. 2 or 3 eggs '
_w Line a pie plate withxnudmstry prick with fori.

s in hot oven; fill with mixture and bake in moderate oven for

‘Do not allow filling to boil or it will curdle.
—Mrs. A. O. Boxter

ARLNTON ELECTR COHPAAY

MARLINTON, WEST VIRGINIA
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 the from sticking. Divide doug _
‘under crust. Roll out bottom crust Iy inch thick so to fit pie pan. Put

- Grape Juice Pie

. Sugar 1 ¢. Welch's grape juice
r % c. water

£E
2=

H

flour and sugar, add grape juice stirring it in slowly then add water and beat
Cook In double boller, stirring all the time until it is thick. Put in ba .
.mmmmm..denfmmmthn.thmrebunhutmﬂutnmk“
powdered sugar. Brown in slow oven. ~—Libby n“r:d
L

Lemon Sponge Pie

:
4

=2

cu

=

Mix in following order:

1 ¢. sugar !4 c. butter (cream together)
Add 2 beaten yolks of eggs and the juice and rind of 2 lemons.
2 T. flour
1 o, milk
Beat egg whites and fold in last. Pour into uncooked pie shell and balke in slow
oven. . —Mrs. Joe Asheroft
Angelic Pie
11 graham crackers rolled 1 t. baking powder
1 c. sugar 'e c. nut meats (walnuts)

3 stiffly beaten egg whites

Combine crackers, sugar, baking powder and nuts. Beat egg yolks until thick
and lemon colored then mix with cracker crumbs. Fold In sliff egg Whites, pour
into pie tin and bake in moderate oven, 350 degrees, from 20-25 minutes. Cool in pan.
Cut in pieces for serving. Top each with ice cream or whipped cream.

G. L. King
Perfect Cherry Pie
1 tsp. salt 3 c. fresh pitted cherries
' cup shortening 1 to 114 c. sugar
Ice water (3 to 4 ths.) 3 tbs. flour (thickening)
1 tsp. Melted butter 15 tsp. almond extract (if desired)
1's c. flour 2 tbs. butter

the flour once before measuring. Then sift flour and salt together.
Cut in the shortening with 2 knives or a pastry blender, leaving some of
the shortening in lumps the size of giant
Now add the ice water sprinkle it lightly over the flour and shortening
at a time. At first, blend it gently with a fork, then gather the
dough together lightly with the fingertips. As soon as you can make the
dough stay together, you have plenty of water in it. Now round up the
a cloth-covered using flour rubbed into the cloth to keep
i. using a more generous half for

h into pan loosely to avoid stretching. Let pan rest on table when cut-
off extra dough. Brush dough in pan with melted butter, and chill it




SALADS

: 7o make 8 perfect salad, there should be a spend-thrift for o
o miser for vinegar, a wise man for salt, and a madcap to stir
the ingredients up, and mix them well together.”

:’_ — -—Splmsh Proverb
L E=
Macaroni Salad .
3 slatin (lemon) 3 ths. vinegar
tﬂip e 2-3 cup mayonnaise !
ok poiling water 2.3 cup cabbage
L et cold water 2 th. pimento
"l:- salt 1 eup macaroni
gﬁ tbs, mustard % cup grated carrots

Dissolve gelatin in boiling water, add cold water, salt, mustard and vinegar, add
= onion, cabbage, pimento, carrots and macaroni. Mould in a loaf pan.
chopped -—Mrs. Ashcroft

Thousand Island Dressing

*-pt, mayonnaise or salad dressing 2 t. grated onion
‘3 pt. catsup 2 eggs, cut fine
1 ¢. chopped pickles 1 scant t. salt

1 t. hot sauce (more or less may be added if desired)
 Put all in jar—shake. This will keep longer if eggs are omitted and put in when
used. —Miss Blanche Pattersom

French Dressing

slad oil 2 T. paprika
juice % t. sale; % t. pepper
: Sugar to taste (powdered)
few cloves of garlic may be added. —Mrs. Cathleen M. Vaughan

Fruit Salad Dressing

T.ﬂnu{mmdad]‘ultmmm:m
the juice of 2 lemons and one orange and one
pple julce. mmmmm;mmm .

g -




Date Créam Salad

1 10, chopped seediess dates | % c. sweet milk
€ sliced bananas Gelatine— 2 to 3 T.

1 pt. cream, whipped 1 c. cold water; 1 c. bolling water
2 pkg. cream cheese Salt to taste

mmmmmmmmmmnun Mash ch
soften to smooth paste in milk. Mdnh&mtnwhippadm-hldind?;m

mlmmr.mmmnhhuhmmu.m-mznnmm
Pour into loat pan to congeal. When firm turn out on platter, slice and serve on let.

tuce with mayonnaise. Serves 12 . .—~<Mrs. Robert Hickman
Golden West Salad

2 pkg. ceam cheese 8 T. hot milk

1-2 c. chopped walnut meats 1-2 c. chopped celery
1-4 c. chopped green cherries 1-2 pt. whipping cream
3 T. sugar Pinch salt

1 1-2 T. gelatine :

Mash cheese and add nut meats, cherries, sugar, celery, salt. Fold in whipped cream.
Dnssolve gelatine in milk. Add gelatine to cheese mixture. Chill for 1 1-2 hrs.. Serve on
&risp lettuce garnish with peach and pear halves filled with mayonnaise, .

Ribbon Salad

Soak 1 box Knok gelatine in 1 cup cold water for five min. Add 1-2 ¢. sugar dissolved
42 § c. bolling water. Add the juice from 1 can white cherries and 1 can pineapple large

sze. Cream 4 pkg. of Philadelphia cream cheese. Add 1 small size can of pimentoes
run through food chopper. 1-4 Ib. nuts and add this to one-half of gelatine mixture.

Add cherries and pineapple to rest of gelatine. Put 1-2 of fruit mixture in pan and
allow to harden. Then put cheese mixture on top and let it harden, then the rest of
il mixture on top of cheese mixture. Let harden. Use pan that will make the layers

F:hﬂhmwmmoumtmﬂmmmmmm




Elizabeth's Salad

miuju:mntlllmmnrpmuppta When V/
W Jeblo toes (mashed) fine with a fork and add 2 pkgs, Phihaglpm;“:;
ﬂm“" Pﬂ""l and 2-3 ¢. pecans, % pt. cream whipped. “When set and
add another ' pt. whipped cream. Serves 12.

—Mra. C. P, Dorsey
Salad Dessert (8 servings)

' 1 c. whipped eream
g 1 t. salt

1-3 t. paprika

Few grains cayenne
2-3 ¢. milk

juice 1-3 ¢. mild vinegar

’muna in cold water 5 minutes. Beatl egg yolks and salt. Add gradually
sugar and butter. Cayenne and pineapple juice. Heal milk in double boiler
add to egg mixture., Return to the top of double boiler. Add soaked
when mixture thickens, remove from fire. Whip occasionally while cooling
to set, add whipped cream and fruit in small pieces (cut orange
mﬁrma cherries, canned pineapple or pears). Turn into wet mold and
ﬂ.m remove to bed of crisp lettuce. Serve with mayonnaise to which has been
m a few spoonsful of _wm;:pen CrERIN.

Dutch Dressing for Greens

enough chopped ham (fat and all)'bacon or salt pork to'make 5 T. of grease.
ﬂhggumuymm 3 T. sugar, % c. vinegar and salt to taste. Cook

thickened. Pour over lettuce, kale, spinach, or any kind of greens. Gar-
» hard boiled eggs and serve immediately. The amount of sugar and vinegar

- changed according to your own taste. —Helen B. Nottingham

et . Mayonnaise

J-'%&_T:l,r)eg_nr_ WL -+‘-_
T. lemon juice i

114 c. salad oil

Paprika

mmm Add dry ingredients. peatonmunmqgnm
d. Add oil pouring very slowly until dressing becomes thick, then al-
m:mmmmtunu until all have been added. Continue
._ tg.lk_lh-‘
f‘-* Italian Chestnut Sala e
N’wnrhnt. S oo i
mmmmmmm

L a
S ---"]I|

. ._‘|




Molded Chicken Loaf (Serving 8)

% : salt
jello % t. paprika
: m :::,mgnlnkm tock 114 e. diced cooked chicken
1 e diced celery SO Pepper to taste ,‘
by g d pinmen 4 stir until this is dissolved. Cool. Add rest of Ingredient,
Jello an cut in squares on lettuce. Serve with mayonnaige

r
Pour stock W'Unmold and serve

Chill until stiff.
Molded Tuna Fish Salad
1, c. cold water
2c “;:in:m:mund wiceh spread 14 c. celery cut fine
. chopped onion e
2 t. gelatine gleve and pour boiling water over it. Drain and cool. Add

mgmtunl.lﬂmm

snlt and spread. Mix well. Soak gelatine in cold water add to fish

celery, onlons,
m_tx'tr:m. stir well and put in molda
Chicken Salad
4 ¢. diced chicken Dressing:
3 c. diced celery 1 ¢. cream (sour)
8 hard boiled eggs (diced) 34 c. vinetinr
pecans 15 t. mustard

1¢

15 t. salt

: 14 ¢. Sugar
3 eggs

Add mustard, salt and sugar to well beaten eggs and sour cream; then the vinegar,
just a little at a time. Cook until of consistency of thick cream.
—Mrs. M. P. Burr

]
Chicken Salade

4 ¢. diced chicken 1 ¢. shredded blanched almonds

2 c. diced celery 1 ¢. mayonnaise

Salt to taste and add a little lemon juice. Mix and serve in lettuce cups.
—Mrs. C. B. Collins

|
I
Health Salad |
& medium carrots 14 c. mayonnaise
% =mall head cabbage 2 stalks celery
3 green onlons 1 cucumber
6 radishes 1 t. salt '
1 T. sugar |
Chep fin. all raw vegetables. Add sugar, salt and mayonnaise. Chill and serve
©8 & nest of shredded lettuce. Garnish each plate with a radish rose. :

White Cherry Salad




Bl

Boiled Drnqm 2

1 t. sait T

1T, butter : i e >
mustard 1% T. flour e -
TS e

gtove add butter and mustard. When mm;]y to usge enough
- to make it the right consistency ang Whip well, The‘::ﬂ
a long time j'l.!!lt adding eream or milk when neesded i

—Mrs, E.‘c, Smith

! Slaw Dressing = :
o= 13 c. sugar ¥
l‘ m P 2-3 ¢ Hm i
It"‘ s g "".. Yinegar
1 & water !

Add N Lm-aa:d*hdhz:tterﬂ:eoth:gewﬂnutaﬁ: little pepper,

Sreak the egg into sauce pan, add sugar and flour with !.ii'.lil. silver fork. Beat well.

44t vinegar and buttef. Place on stove stirring constantly to keep from burning.
#hen it has bolled well remove from fire and-eool. Cream may be added, sprinkle
: - —Mrs. A. O. Baxter

 wt over cabbage.
|
L
{ . _ Hollandaise Sauce
& & butler - =1 1. st
Tolk 3 ogpe i t. pepper
' c. boiling water

et butter with the yolks of eggs. add them one at a time, and beat well. Then
MM emon julce. salt and pepper. Aboul five minutes before serving, add boiling
*Mer. & Bitle at & time, and stir well. Place the mixture in a double boller and stir
A8y waill the smuce thickens like boiled custard. Serve immediately. Very good
' —Mrs. Jack Richardson




Frezen Fruit Salad

——— if to 3 C. mugar
“memmm lmﬂnftﬂtmﬂtmwmm
’:“mmmgcmmﬂfﬂh“f”w Mmm.ﬂtﬂnm
grom cocktail and mix thoroughly. Put in ice tray and freeze. Top may be go.
rated with cherries and nuts. Serves 8.

Stuffed Peach Salad

8 halves peaches 1Y ¢. chopped celery

1% e¢. chopped dates l-ac.cbuppadm

2-3 c. mayonnalee

Mix dates with celery and nuts. Presa into peaches. Chill Serve on lettuce ang
surround with mayonnaise. —Mrs. Raymond Condee

Pineapple Chcm Salad

pkg. lemon gelstine . L; Ib. grated cheese, American
No. 2 can crushed pineapple 14 pt. whipping cream

Drain the pineapple and enough water to the juice to make 2 c. liquid, Hegt Lhis
to the boiling point and add to jello. Cool and when it begins to thicken Bl Ui
pineapple, cheese and whipped cream. Chill in molds.

Jellied Chicken

1 small can of peas ; Chep COCMFWYP wWwww
s as much diced celery as you have chicken

, -15¢ size stuffed olive

[ % ¢ of mayonnaise. Stir all together and mold. —Gertrude Richardsor

Chil_:ll.'ln Salad
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Meolded Red Salad

1 qt. cranberries ;:.'::iam:la

34 o. bolling water 2 T. granulated ge

2 ¢. Bugar Lettuce ;

2 c. Tokay grapes :

FRRPES Sws Cook in boiling water until the berries burss

boil cranberry juice over gelatine. Stir until cold and add grapes, skinned and
seeded, nuts and pineapple. Stir until well mixed. When hﬂliﬂﬂi“ltﬂlnltummb

shallow pan to mold and become firm.
-—H.I‘I.E.G_Hm

Cranberry Salad

2 c. i1 1b.) cranberries measured when ground

2 ¢. sugar added to ground cranberries
Let stand one hour then add

1 e. chopped nuts 2 boxes orange jello

1 ¢. chopped celery 3 c. bolling water

Including cranberry juice
1 orange igrind peel and pulp and use juice)
—Mrs. E. L. Fenton

Cranberry Relish

2 c. cranberries -tffu-»'t-b . i 1 lemon, pulp and peel
1 orange, pulp and peel ' ¢ sugar
Grind fruifs affd sugar. Let stand 1 hour> Can be used at once or sealed. One
hllfthlshdpaldﬂdtolpk:.ltmnnjeﬂnmkumamuﬂmtmﬂdedm
—Mrs. C. C. Clendenen
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SANDWICHES

L]

Suggestions for Sandwich Filling:

@ cheese mixed with enough mayonnaise dressing to moisten.
@ Chopped celery and Roquefort cheese—mix finely chopped celery with mashed
cheese and enough cream or mayonnaise dressing to moisten. Add few drops
of Worchestershire sauce.
Cream cheese, chopped olives, nut and mayonnaise,
Chopped ham, hard cooked eggs and pickle relish mixed with mayonnaise.
(6 Bﬂlf vﬂ.lorhnmlonfwith Russian dressing.
(7) Peanut butter and chopped dates with mavonnaise.
(8) Peanut butter and chopped ginger with mayonnaise,
(9) Watercress, finely chopped, blended with softened butter.
(10 Tongue, chopped cabbage, pickle and mayonnaise or Russian dressing.
—G. E. Cook Book

(3
(4
(s

Sunday Night Supper Sandwiches

Lightly toast bread, cover with a slice of American cheese, 1 slice of ripe tomato,
of breakfast bacon. Broil under flame until bacon is cooked and cheese
malting. If coal stove is used, partly fry bacon before putting on sandwich and
have oven very hot. —Marie Houghton, Mt, Lebanon, Pa.

Hot Open Faced Sandwich

Toast bread on one side. Round ground steak—(ground twice). BSeasoned with
horse-radish, mustard, chili sauce, salt and pepper, Worchestershire sauce. Spread
on untoasted side with above mixture and toast under broiler. Good with any salad.

Deviled Cheese

ﬁnmmsgmmm;mmcmm 2 Ts. tomato catsup, 1 t.
ire sauce, & T. salt, 1 t. finely minced onion, mix well and put in a jar

: "'ﬂ’ﬂm where it will keep indefinitely, —Mary McClintic Hench
Lo Carrot, Cheese Sandwich Spread
‘eream cheese 1 c. chopped nuts " o
um sized carrots ground Mayonnaise Dressing
_ﬂtlﬂaﬂlﬂmﬂtamﬂmﬂmmﬂnﬂm'ﬂ

“Jersey Delight”
i erab meat, minced celery and mayonnaise, Spread on a
a plece dmmm Place the top beside the sand-




;‘tﬁ“:mm-mmum-mmwam. Spread (he
third with cream cheese tinted green, 4th with the yellow or orange cheese arng
fifth with butter. Top with the 6th slice. Wrap in waxed paper. Chill for at leas
al cut cross wise in thin slices and serve. —Mrs. E. L. Fenion

Asparagus Sandwich

Bread sliced very thin and crusts trimmed off. Soften cheese with a little cream
and mix in onion. Spread bread with cheese. Place one asparagus tip on cheese and
Hold together with toothpicks. Place sandwich rolls on cookies sheet and put

roll.
under oven broiler. . . turn until bread is toasted, serve hot. Bread toasts better
if spread with melted butter. —kisther Davis
Pimento Sandwich -
1 egg 1 small lump butter
%2 pt. condensed milk 2 heaping T. flour
L e. vinegar 15 t salt
Mix ingredients and cook in double boiler until thick, stirring to keep smooth. Do

not use sweel milk. Grate % 1b. cheese. 1 can pimento. Stir into hot mixture.
—Elizabeth Hil

Ham Sandwich Spread

*s Ib. boiled ham, 2 pimento, 3 or more pickles all ground together. Mix wich
mayonnaise to right consistency and sugar to taste. —Mrs. C. C. Clendenen

Cream of Almond Sandwich

Mix a soft cream cheese with %: c¢. of crushed salted almonds and %4 c. chopped

olives. Spread on thin slices of buttered whole wheat bread and cut in diamond
—Mrs. E. L. Fenton

Corn Beef Sandwich




N

SOUPS
LR ‘ 4
wwho would not give all else for two pemnyworth only of
beautiful soup.”
—Alice in Wonderland
L 4
Cream of Wheat Soup (for invalids)
broth
‘e mmnf wheat
é ;'ﬂt uﬂ"“‘l in top of do:l:;':‘e boi::r. A::u cream of wheat slowly and let boil hard,
polling water cook one r or longer. —Mrs. John D
Place OVer Onion Soup B
meat broth
:H E'm sized onions
jf b bt sance

Thinly slice the onions l.nd brown carefully in the butter. Add the broth, Worches-
tershire sauce, salt and pepper and simmer until onions are tender. Pour the soup
{nto an earthen-ware tureen or into an oven-glass casserole, Arrange on top slices
of toast. Sprinkle with cheese and place under broiler until cheese melts and browns.
Serves 8, —Mrs. John Davis

Company Soup

1 can mushroom soup
1 can chicken soup

1-3 ¢. cream

15 L osalt

Pepper

1 t horseradish

Combine soups and heat thoroughly. If condensed soups are used add water as
directed. Add salt and pepper. Whip cream and fold in horse-radish. Float a
spoonful on each cup of soup. Sprinkle with paprika, Serves six.

: COMPLIMENTS

A. E. COOPER, Attorney-at-Law

MARLINTON, WEST VIRGINIA
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HOT BREAD EVERY MEAL

Herold's Restaurant and Waffle Shop

MRS. E. G. HEROLD, Prop.
MARLINTON, WEST VIRGINIA
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IT'S SMART TO TRADE INDEPENDANT
at a
COMPLETE FOOD MARKET

MEATS
STAPLE and FANCY GROCERIES
SEA FOODS

O. K. GROCERY

MARLINTON, WEST VIRGINIA
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LOCUST HILL DAIRY

Grade A. Raw and Pasteurized Milk

| MARLINTON, WEST VIRGINIA
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"o Cream of Vegetable Soup

putt bqu-ﬁ:um'uuy
mmhm >
#wﬂl the White sauce with the heated vegetable pulp. Add sant and pepper
o ﬁdﬂ,,muumﬂmmhnmmewmtmyh
ﬁﬂw —Mrs. Jack Richardson
Bean Soup
th. 2 Cs soup beans, 1 onion, celery.
and celery together, when sofL pul through seive then add

sam broth pepper to taste,
3 liked, add Worchestershire sauce when served. —Mrs. George 8. Graham

Turkey Tomato Soup
1 Qt. tomatoes, stock from turkey bones or other stock one pint or more, 1 t. sugar,
4 Ts flour, 1 large onion, 2 Ts parsley, 1 bay leaf, 1 stalk celery, 2 large Ts butter,
1 pt milk, % t. baking soda, salt and pepper to taste.

Put tomatoes in sauce-pan with celery, onion, bay leaf and parsley and stew twen-

ty minutes. Press through seive return to pan and boil. Meilt butter and add flour
mixing to a smooth paste. Add this to the strained tomatoes stirring constantly un-

4l smooth, then add salt, pepper, sugar and milk. Let come to boiling point, add soda
and remove immediately.
A ; —Mrs. H. 8. Ardell

Shrimp Soup
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DIET SCHEDULE
*

Jack Spratt could eat no fat
His wife could eat no lean;

If diet, you must
Here is a list that's keen.

*
Diet Schedule

Exercise: ;
Walk leisurely each day a total of a half hour to an hour- in two peri-

ods. If possible. If unaccustomed to walking, begin with ten minutes and
increase by five minutes a day to the full amount.

Meals:
Eat three average meals a day, avoiding any one large meal. There is

no need to deny yourself provided you choose from the articles listed be-

low:
What to Eat:

All fresh fruits except bananas
Clear broths and unthickened soups

The lean of any meat except pork
Any fresh fish
Cheese

Gelatin Tea

Any of the following Vegetables:
Artichokes .




more than three “pats” daily,

ni, Spagh
Macaroni, Spaghetti & Noodles
g;llts and Olives

3

: Potatoes

eeoked or cold Rice
“Crabs and Lobsters e g if oily
- Scallops

Soups, Gravies or Sauces (if
Drinks thickened with flour).

e Stewed Fruit

i $ Watice Sugar

Syrup

Wines

The Men'sShop

'HEAD TO FOOT OUTFITTERS

INTON, WEST VIRGINIA
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